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Quality casings by VISKING for quality products by Rath 


Trade Mark 





Today more and more packers send their smoked meats to market in VISKING fibrous and VISTEN films. | 
Reasons: Greater versatility, sharper printing, tighter cling, more eye appeal, more impulse sales. Ask 4 
your VISKING technical representative how VISKING fibrous and VISTEN films can work for you. 


V | S K | N G CO M PA N Y DIVISION OF CORPORATION 


Chicago 38, Illinois 





IN CANADA: Visking Company Division of Union Carbide q 
Canada Limited, Lindsay, Ontario z 


der in research and development of cellulose and plastic casings for the meat industry. VISKING and VISTEN are trademarks of Union Carbide Corpo 





IT’S SENSATIONAL 


_. this NNEW sBorraio | 
“DIRECT CUTTING” 
CONVERTER 


It obsoletes all previous 
Meat Processing Methods 








Revolutionary Model 
86-X Converter, 
Capacity 750 to 

800 pounds. 








The Secret is in the exclusive new 
_ Buffalo knife design which operates 
@ It eliminates ‘ at tremendously increased speed. 





















grinding .. . reduces 
cutting time up to 50% 






@ It lowers operating and labor 








costs substantially 
It pr i igher yie ( 
@ It produces a finer textured product of higher yield coloear's Send for : 
YESTERDAY'S Catalog 
MACHINERY? 
This revolutionary Converter is like a jet plane. Older types of machines just can’t i 
stay with it. A Converter will put you miles ahead of competition. Better get one g 
before your competition does (some already have)! Write or call us direct or see | 
your Buffalo representative right away about a “Direct-Cutting” Converter. : 
: 
The name that has meant the best : 





in Sausage Machinery for 
90 years 


JOHN E. SMITH’S SONS CO. 50 Broadway, Buffalo 3, N.Y. Sales and Service Offices in Principal Cities 











Which salt would you use? 


If you’re not sure, talk to the men at Diamond Crystal 


a to the grade of your meat, the methods and ma- 
terials you use in the cure affect its quality most. 
That’s why we produce 99.95 per cent pure Diamond 
Crystal flake salt for your meat products —and offer you 
the services of our staff of experienced food chemists. 

These men have pioneered in quality salts for meats. 
High-purity salts for brine, for dry cure and for seasoning. 
Salts with the right chemical and physical properties for 
cleaning and preserving expensive casings. 

All of these salts have a high purity which eliminates 
precipitation reactions between salt impurities and other 
pickle-cure ingredients. Only pure salts like these give 
best results. 

The men at Diamond Crystal are keenly interested in 
the problems of the meat industry. Research is under way 
continuously. Let them give you the benefits of their 
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training and experience in food chemistry...at no charge. 
Free analysis. If you would like to know more about 
the salt you are now using, mail us a sample. We will ana- 
lyze it carefully in our Diamond Crystal research labora- 
tory and forward you the results free of charge. 


DIAMOND CRYSTAL SALT CO. 
Industrial Division, Dept. NP 
St. Clair, Michigan 


Sirs—I enclose a sample of my present salt for analysis. 
Please forward the results to me free of charge. 

Deena 2 a a 

Company 

Street_ 


City_ State 
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FRESH or FROZEN... 
ship with 
Pureco ‘DRYV-ICE on guard 


Clean and economical, Pureco “DRY-ICE” provides the 
uniform, dry cold that has added advantages: it inhibits 
bacterial action, reduces shrinkage, and retains the bloom. 

No matter how long the trip, meats arrive in the pink of 
condition when Pureco “DRY-ICE,” properly used, is there 
to guard them. 

Pureco maintains over 100 service-distributing stations 
for your convenience. Pureco Technical Sales Service will 
be glad to assist with your refrigeration problems. Call 
your Pureco Representative today! 


GB) [me 


Pure Carbonic Company 


A division of Air Reduction Company, Incorporated 


Nationwide ‘‘Dry-Ice”’ service-distributing stations in principal cities 
GENERAL OFFICES: 150 EAST 42nd STREET, NEW YORK 17, N. Y, 


THE FRONTIERS OF PROGRESS YOU'LL FIND AN AIR REDUCTION PRODUGZ 
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Bl] Wiener Package Insert pp 


-2554" 


Destined to be even more spectacular than our 
Mele award winning States Books that brought scales 


. rises up to 91% for 37 wiener packers who used 
27 over 38 million! Get set for new sales records! 
20 | 

26 

eo) e ie) 

3 || Exclusive Area Basis 

99 


Long before the season opens baseball interest begins 
35 to mount and it stays high till the end of the World 
Series! This Baseball Book series turns that interest 
into sales! It aims at the heart of millions of boys in 
Little and Junior Leagues and at every youngster who 
whe) has ever tossed a ball or traded a baseball card. 
Baseball Books teach with easy-to-read colorful comic- 
book technique. They'll be coveted, sought-after and 
treasured! Youngsters and their parents will buy your 
product 12 TIMES to get the entire series! 


bee oe 











es Extremely Low Cost —_— Vio hay 
Even in smaller, test campaign quantities, these Base- ; 
ball Books are priced low enough to add very little to 
KLE, your cost-per-package and just over a cent each in = 
6663 larger quantities. Get our quotation! Now ... time’s 2x 3.559 
SON precious! We’re ready to delivery ANY quantity, com- 
plete with your imprint by March 27th! 
Complete promotional material, ad-mats, TV 
and radio spots available from one of the 
nation’s top food advertising agencies, for 
g.. (2) use by you . . . direct or through your own 


ad agency! 





Write for samples! No charge or obligation! 


mm) Wax. C. Popper & Co. 


“Color Printers Since 1893” 





10, Ml, —~ 
ubseiy NEW YORK: 148 Lafayette St., Phone CAnal 6-4450, Teletype N.Y. 1-400 arom. 
National : — DY < 

t Otic SAN FRANCISCO, Calif.: Dan Danziger, 1355 Market St., Phone MArket 1-1172 ; 
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Why United’s patented process results in 





corkboard of lower moisture absorption 


Cork in its natural state is well known and highly re- 
garded for its excellent insulating and moisture resistant 
characteristics. However, by an exclusive blocked-baked 
patented process that uses internal and external heat to 
release the natural resins in the cork, United BB Cork- 
board becomes substantially more moisture resistant. 


Further, United Corkboard is all cork . . . with no filler 
added. It’s flexible too .. . fits tight . . . stays tight . . . 
installs easier and stays on the job! Most important, there 
is adequate flexibility to conform to minor wall irregu- 
larities and absorbs stresses. 


The next time you have a need for low temperature insula- 
tion investigate the unique combination of benefits only 
“patented process” United Corkboard can provide. 





Write today for specifications and helpful installation 
data. No obligation. 











UNITED CORK COMPANIES 
Since 1907 
5 Central Avenue, Kearny, New Jersey 


"BB 
CORKBOARD 




















For over 
65 years now, 

The National . 
Provisioner 

has been the 
undisputed 

leader among 
magazines published 
for the meat packi 
and allied industries, 


First—in everything that 
helps to make a 
good magazine 
great... 


First— in editorial content 
- = editorial service 
- = in number of 
pages - - in adver- 
tising ... 


First— to report industry 
news - - to inter: 
pret accurately 
the news and busi- 
ness trends... 


First— to report the mar 
kets and prices... 


First—in service to pack 
er, processor and 
advertiser alike. 


THE 
NATIONAL 
PROVISIONER 


“FIRST IN THE FIELD” 
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Alert Meat Packers know their Meat and Meat Products “never had it so good” since 
‘‘Packageered” in Sealright’s NEW paper Plasti-Processed Meat Container. 
These NEW Meat packaging ideas are “Packageered” by Sealright to Flavor-Guard 
your meat and keep it Fresh and palatable . . . from packer to consumer’s table. 
You'll find “Packageering” your Meats and Meat Foods in Sealright 8 oz. or 45 lb. 
Lik containers means extra dividends through more attractive 


and more profitable packaging. NP-258 


NY 


Sealright-Oswego Falls Corporation, Fulton, N. Y.—Kansas City, Kansas—Sealright Pacific 


@ 
Sealright Ltd., Los Angeles, California—Canadian Sealright Co., Ltd., Peterborough, Ontario, Canada. 
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GENUINE 


ZITE. * 


STANDARD Al!/-Hair 
PIPE COVERING 
INSULATION 
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° saves power 
e lasts a lifetime 
e fits any form 


Leading refrigeration engineers find that wasteful 
heat flow is stopped quickly ang easily by covering 
pipes and ducts with Ozite all-hair insulating felt. 
They find that easily-jnstalled Ozite steps yp refriger- 
ating capacity of their equipment and redlices power 
consumption. ¥9 ‘a 


NO SHAPE IS TOO COMPLEX 





A PRODGCT OF 


AMERICAN HAIR & FELT COMPANY 


MERCHANDISE MART e CHICAGO 54, ILLINOIS 











| Let Tee-Pak’s New 
| Bologna Recipe Promotion 
| Increase Sausage 


Tonnage FOR YOU! 


| Whot cu + «+ It’s a workable, low cost promotion based on 
the fact that you can sell more bologna if you sell more uses 

of bologria. Since housewives think in terms of complete 

meals, rather than just food products, Tee-Pak’s home econo- 

mists have developed several delicious and appealing bologna 

meal ideas. The promotion consists of printing the recipes for 
these new meals right on 1, 2 and 3 Ib. bologna chub casings, 

| Attractive, store approved, low cost, Point-of-Purchase posters 
in two sizes, channel cards and recipe folders, using the same 
recipes are also included in the promotion. 


Whot i does «ee Tee-Pak’s Recipe Promotion idea has been 


store tested extensively in different areas of the country... 
It Does Substantially Increase Bologna Tonnage! And, it does 
it without the aid of expensive consumer advertising. 

Furthermore, comprehensive consumer and retailer research 
conducted by Tee-Pak clearly establishes its promotional 
soundness and acceptability at both levels. 


| How to git. eYour Tee-Pak Man has full information on 
ak’s 


Tee-P. Bologna Recipe Promotion, including test and re- 
search results, samples of all POP material and printed cas- 
ings. Call him now. He will be pleased to fill you in on this 
important assist from Tee-Pak. 


Tee-Pak, Inc. 
Chicago 
San Francisco 


Tee-Pak of Canada, Ltd. 


Toronto 


ch 


Cellulose Division 








+ BEEF - VEAL - PORK - LAMB 








+ ALL BEEF FRANKFURTERS 


let us work with you... 
HYGRADE FOOD PRODUCTS CORP. 


EXECUTIVE OFFICE: 2811 Michigan Ave., Detroit 16 
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Model 
No. 9507-56 
















SERVING THE MEAT 


She Gr He) a4 e Company 4000 SO. PRINCETON AVE 


Looyen, 90 Waldeck Prymontkade, The Hague, Netherlands 
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@ GREATER VOLUME OF MEAT 
@ LONGER SERVICE LIFE 

@ GREATER ECONOMY TO OPERATE 
@ LESS MAINTENANCE 

@ EASIER TO CLEAN 

@ CLEANER CUTTING 

@ MINIMUM CRUSHING OF FIBERS 


Globe Meat Grinders meet the most rigid require- 
ments for all sausage plants with these better 
designed, high efficiency grinders. They are built 
for peak performance at minimum operating 
costs. Globe’s exclusive oil seal housing clean-out 
system and swinging bowl bring these grinders 
to a new high of sanitation and operator satis- 
faction. 


The popular size grinder No. 9504-66 turns 
out from 6,000 to 10,000 pounds of ground meat 
per hour. The large 32” diameter bowl expedites 
loading and swings aside for easy access to cylin- 
der. Instead of a chewing action, this grinder 
gives a clean, shearing action with either three 
or four-bladed knives. The most popular size 
for most sausage rooms. Illustrated with large 
32” diameter bowl. 


The No. 9507-56 Grinder illustrated below 
is designed for the packer who wants the advan- 
tages of the larger grinder but whose needs are 
better served by one with smaller capacity. This 
model has an hourly capacity of 3,000 pounds 
of meat per hour, with all the refinements of the 
larger Globe Grinder including the swinging bowl 
and the oil seal housing clean-out system. Illus- 
trated with 18” bowl. 


Get clean cut, eye-appealing results in your 
sausage rooms, turn out ground meat of superior 
texture with these and others in the Globe com- 
plete line of better designed Grinders. Call Globe 
today. 







INDUSTRY SINCE 1914 





CHICAGO 9, TLLINO'ES 








Balad 





Representatives for Europe and the Middle East: Seffelaar & 
Representatives for South America: C. E. Halaby & Co. Ltd., 116 East 66th St., New York 1, N.Y., U.S.A. 








Especially Designed 
for 
Meat & Lard 


Products 


Product Planned 





Heekin Product Planned Cans. . . either plain or 
brilliantly lithographed . . . are manufactured for 
your specific meat or lard products. Your product 
goes to market dressed for fast sales and for 


satisfied customers. Call Heekin today! 


THE HEEKIN CAN CO. PLANTS IN OHIO, TENNESSEE -& ARKANSAS" 
SALES OFFICES; CINCINNATI, OHIO; SPRINGDALE, ARKANSAS 





Mid-West 
“Dry Waxed’”’ | 
Laminated Patty Paper 


New Mid-West “Dry-Waxed” laminated patty paper 
works on every patty-making machine. It separates easily, 
peels clean—even when frozen—and 
Mid-West patty paper is economically 
priced too. 


MID-WEST OFFERS THE MOST 
COMPLETE LINE OF PATTY 
PAPER ON THE MARKET 


In addition to the new “Dry-Waxed" 
patty paper, Mid-West also offers (2) 
waxed 2 sides laminated, (3) light- 
weight single sheet and (4) heavy- 
weight single sheet. There's a Mid- 
West patty paper for every need. 





Write today for samples and 
cost-cutting prices 


MID-WEST WAX PAPER (0, 


FT. MADISON, IOWA 
ae 











_ ... for full, mellow 
The ham that’s J tiavor and aromal 


already 


Morrell g=2o0" 


: ©1955, John Morrell & Co 
BY JOHN MORRELL & CO., OTTUMWA, IOWA + SIOUX FALLS, SOUTH DAKOTA 
ESTHERVILLE, IOWA + MADISON, SOUTH DAKOTA 
Processors of fine quality Ham ... Bacon... Sausage... Canned Meats... . Pork... Beef-+ la 
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ham and 


Milprint Fot 


Flavor leader of the food parade... that's a ham 
dressed to its ‘Sunday dinner best’ in the sparkling 
brilliance of a Milprint foil wrapper! Here's 
eye-appeal that stops and sells your customers— 
plus the added sales appeal of bake-in-the-wrapper 
convenience—with the crisp, precision-printed 
Milprint touch. Put it to work for you for bigger ham 
Sales... call your Milprint man—first! 


This insert lithographed by Milprint, Inc. 


\ 


Wraps 





printed cellophane, pliofilm, 
polyethylene, saran, acetate, 
glassine, vitafilm, mylar®, foils, 
laminations, folding cartons, 
bags, lithographed displays, 
printed promotional material 


PACKAGING MATERIALS 


general offices, Milwaukee, Wisconsin s 
sales offices in principal cities *Reg. U.S. Pat. Off. 
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Cie: sausage kitchen managers 


are quick to “'size-up" the work po- 
tential of a new sausage processing 
machine. And these are the men 
who have given such wide 


and instant acclaim to this 
NEW ''BOSS' SUPERIOR 


GRINDER, No. 525. 


Prices, and complete details of construction will be sent FREE on request 


THE CINCINNATI BUTCHERS’ SUPPLY COMPANY 


CMUUUW YOU WILL LIVE WITH TODAY'S DECISIONS... BEST BUY Bos! 





This smooth and powerful, "big ca- 
pacity’ machine is a sausage kitchen 
aristocrat from the heavy cast iron 
base to the hot tinned super-feed | 
~ > screw and hopper. Definitely 
a machine to end dilly-dally at 
the grinding station. Definite- 
ly a machine to set-the-pace 
for years to come. 


(\t\ 





ADDRESS 


CINCINNATI 16, OHIO 
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Snappy Judgment 


With the O’Mahoney-Watkins bill (S-1356) 
due for debate in the Senate during the week 
beginning February 23, and the Poage humane 
slaughter bill (HR-8308) waiting in the wings 
for a nod from the Senate agriculture commit- 
tee after its passage by the House, the next 
few weeks will probably not be a pleasant 
time for the meat packing industry. 

Proponents of the measure to transfer regu- 
latory authority over meat packers from the 
Department of Agriculture to the Federal 
Trade Commission appear to have been more 
annoyed than pleased over Secretary Benson’s 
decision to create a deputy directorship in the 
Livestock Division of AMS for the overall ad- 
ministration of the Packers and Stockyards Act. 
They describe the Secretary’s action as a ges- 
ture and charge that the power of the P. & S. 
Branch will still be subject to the veto of 
others in the Department. Other meat indus- 
try elements feel that this shift of emphasis is 
inadequate to meet the need for proper en- 
forcement of the P. & S. Act. 

While we are inclined to agree that the 
Secretary's action was impolitic rather than 
politic, we are unwilling to assume that his 
act was a “sop” and that the Department can- 
not or will not enforce the law. We still be- 
lieve that the USDA should do the job and 
should be given a modernized law and the 
necessary funds with which to work. 

We believe that everyone in the meat pack- 
ing industry should remember that “enforce- 
ment” is a two-edged sword. A conscientious 
administrator—FTC or USDA—will not use it 
to belabor one element to the satisfaction of 
another, but, rather, will employ it indiscrimi- 
nately against the smalls and the bigs and the 
East, West, North and South. We rather sus- 
pect that some of the loudest shouters for 
enforcement” may some day find that they 
have more than a belly full. ” ; 


The 


- News and Views 





Controversial Senate bill (S-1356) to transfer jurisdic- 
tion over packer merchandising practices from the U. S. De- 
partment of Agriculture to the Federal Trade Commission will 
be debated on the Senate floor during the week beginning 
February 23, Senators Arthur V. Watkins (R-Utah) and Joseph 
C. O’Mahoney (D-Wyo.), sponsors of the bill, announced. 
Hopes for an industry compromise that would place the three 
major trade associations on the same side of the fence in sup- 
port of strengthened authority within the USDA; rather than 
the transfer, appeared dampened this week. 

The Western States Meat Packers Association, which has 
been a strong advocate of the transfer, described as “merely 
a gesture” the establishment of an additional deputy director 
in the USDA’s Livestock Division for overall administration of 
the Packers and Stockyards Act. Secretary of Agriculture Ezra 
Taft Benson, in announcing the action, said that it would 
strengthen enforcement of the Act (see page 26). “What the 
Secretary should have done, if he really wants enforcement in 
the Department of Agriculture, was to have restored the Packers 
and Stockyards Branch to a separate agency status, similar to 
what it was in the years from 1921 to 1927 when there was 
actual enforcement of the P. & S. Act,” said E. F. Forbes, 
WSMPA president and general manager. 

The National Independent Meat Packers Association, which 
has spearheaded the compromise efforts, also expressed disap- 
pointment over Secretary Benson’s action. The move “in no 
way satisfies the demands of many meat packers that the mech- 
anism for proper enforcement of unfair trade practice regula- 
tions be strengthened,” NIMPA said. 


New President of the Meat Packers Council of Canada is 


John S. Whyte, The Whyte Packing Co., Ltd., Stratford, Ont. 
He was elected at the organization’s 38th annual meeting in 
Toronto to succeed G. J. Willows, Intercontinental Packers, 
Ltd., Saskatoon, Sask., in the top post. Whyte formerly was a 
vice president of the council. Vice presidents named at the 
Toronto meeting are: J. K. Carroll, Swift-Canadian Co., Ltd., 
Winnipeg; W. R. Carroll, Canada Packers, Ltd., Toronto; R. R. 
Furlong, Burns & Co., Ltd., Calgary, and J. O. Simpson, The 
First Co-Operative Packers of Ontario, Ltd., Barrie. E. S. 
Manning is managing director of the council. 


Down-to-Earth help and hard work will be given to industry 


sales managers who attend the American Meat Institute sales 
workshops in Chicago and New York, according to an AMI 
announcement this week (see page 31 for details). 


Railroad Freight rate increases granted this week by the Inter- 


The 


state Commerce Commission include a 3 per cent hike in live- 
stock rates, with a minimum of 5c per cwt., and a boost of Ic 
per cwt. on meats and packinghouse products. The new rates 
are effective February 15. The ICC said it still will conduct an 
investigation into the “lawfulness” of all the new rates and 
charges for various services. 


New York senate committee on public health has scheduled 
a hearing for Wednesday, February 19, on a bill (S-2042) to 
regulate food additives. Several features are said to make the 
legislation unworkable from the standpoint of the meat packing 
industry. The general counsel of the Grocery Manufacturers of 
America also has described the provisions as “basically objec- 
tionable and seriously dangerous to all food manufacturers doing 
business in New York state.” The definition of “chemical addi- 
tive” is said to be so broad that it can mean almost anything 
the commissioner of agriculture wants it to mean. The commis- 
sioner is given very broad discretion to determine whether a 
chemical additive is safe for its intended use and to bar its use 
if he determines that it is not. 


























































































Neuhoff Bros. Adds to 


Plant Facilities and 


Improves Operations 


EUHOFF BROS. PACKERS is booming along with its home town 
N of Dallas, Texas. Several years ago the area back of the plant was 
empty prairie; today it is the site of a mushrooming industrial dis- 
trict. The Neuhoff plant is expanding at an equally rapid rate. The latest 
additions supplement the main facilities built in 1940 (see THE Nationa 
PROVISIONER of January 6, 1940) and greatly expanded in 1950 (see the 
PROVISIONER of September 16, 1950). They include new stock pens, a 
general office and garage building, new sharp and holding freezers and 
the refinement of operations in the inedible departments. 

The revisions in the rendering setup center around the transporiation 
of the raw and finished materials. Cattle, hogs and small stock are 
slaughtered on the second floor, while the viscera and offal items are 
prepared on the first floor where the inedible cookers are charged. The 
material from both the killing and the offal departments formerly was 
trucked to the charging room. This required a considerable amount of 
manual trucking, used elevator time and tied up a number of trucks, 
according to secretary-treasurer Joseph Neuhoff, who directs plant engi- 
neering. The transportation system was revised so that chutes and a 
large 70-ft. screw conveyor are used to move the material to the 
hasher-washer and hog. The ground material is then blown to the 
inedible rendering department. 

Chutes have been installed on the killing floor to feed various hard 
items, such as cattle feet, into the 70-ft. conveyor on the floor below. 
While a certain amount of handling is involved, it is confined to the 


TOP: This 70-ft. conveyor on the first floor provides an even flow of hard inedible 
material from the killing floor and workup stations to the hog. CENTER: Employes at the 
head workup station pitch their bones into the long screw (foreground). BOTTOM: Hog 
and hasher-washer discharge their material into a common chute that feeds the blow tank. 


immediate area of the department. The first floor conveyor runs parallel 
to the tables where the heads, which are chuted to this location after 
inspection, are worked up for meat and brains. The cleaned head bones 
are then placed in the conveyor by the butchers. 

Bones from the beef boning and pork conversion departments are 
also chuted into the conveyors head end. The length of the screw 
levels out the flow of material 4nd prevents concentrations which would 
slug the hog. Even though a truckload of bones is dumped into the 
chute, the screw works off the load and equalizes the flow. 

The hogged hard material and the soft stuff from the hasher-washer 
drop into a common chute that feeds the blow tank. 

The passed viscera are separated on the killing floor and chuted to 
the pluck and stomach workup stations on elevated platforms on the 
first oor. The non-edible portions, such as the beef pecks, are chuted 
to the hasher-washer. Condemned material is chuted to the condemned 
ae room where it is cleaned and dropped directly into the hasher- 
washer. 

The new raw material handling system has paid for itself by measut- 
able savings within a year, according to Henry Neuhoff, jr., president 
of the company. 


Operation of the inedible rendering room has been mechanized $0 | 


that one worker can oversee the whole job. For its five Anco cookers 
the firm has installed “Autoperc” pans from which the meat scraps ate 
discharged into a main takeaway conveyor. This screw feeds an ineli 

conveyor that carries the material past the magnetic trap and discharges 
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it into a split transverse conveyor 
feeding the two Anderson Expellers. 
ration of the split conveyor is 
timed so that it feeds the conditioning 
troughs of the two screw presses on 
an alternating cycle. The pressed 
meat and bone scraps fall into a take- 
away conveyor feeding into a main 
inclined conveyor. The latter dis- 
charges the material into the parked 
tuck of a local feed manufacturer. 

Duct work has been installed to 
bring cooled air into the inedible 
rendering department during the hot 
summer months. 

The firm also installed two Anco 
blood tanks. These are on_ the 
first oor level so the dried blood is 
readily trucked into a parked truck. 

The new livestock pens, which can 
house 5,000 hogs or 1,000 cattle, were 
designed to permit orderly holding 
and sorting of the animals. At the 
far end of the pens is the livestock 
buying office where the animals are 
weighed on a Fairbanks, Morse scale 
which prints the weight on the pur- 
chase ticket. A two-way communica- 
tion system enables the scaler in the 
office to direct the flow of incoming 
stock. The whole pen area has a 
sloped and drained floor of concrete 
and the roof is pierced with skylights 
which help in ventilation. 

Each pen has a feed trough and a 
foat-controlled water trough. The 
animals are driven from the pens over 
a ramp to the killing department as 
needed. The aisleway is wide so that 
there is no danger of bunching the 
animals when driving them. The 
capacity of the pens permits close 
sorting by weight and type so that 
the slaughtering floor can be operated 
at the most desirable speed, accord- 
ing to Martin McRedmond, assistant 
vice president and plant superinten- 
dent of the firm. 

Construction of the new 10,000-sq.- 








PROGRESS of the interdepartmental safety "horse race" is publicized on bulletin board. 





AUTOPERC pans which dump meat scrap into takeaway conveyor and conveyor system 
which feeds material to the Expellers and removes the pressed scrap minimize laborious 
manual effort in the rendering department of the Dallas meat packing company. 


ft. two-story office building has freed 
plant space for expansion of process- 
ing operations, reports John Neuhoff, 
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vice president. The first floor of the 
new building houses a modern recep- 
tion room, the office of Leonard Ham- 
zy, assistant vice president in charge 
of purchasing and personnel, and the 
cafeteria with employe and executive 
dining rooms. The cafeteria serves 
meals at cost. Management feels that 
the cafeteria has been a sound invest- 
ment. The plant is located in an in- 
dustrial area lacking convenient res- 
taurants. In-plant feeding eliminates 
tardiness that might occur if employes 
had to fend for themselves during the 
noon hour. Since the feeding opera- 
tion is under management’s control 
the lunch hour can be staggered to 
mesh most effectively with plant op- 
erations. The killing gang members 
who start work early can eat before 
men in the loading crew who gener- 
ally begin their work |Jater. 

The cafeteria is also available for 
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A HIGH-PERCH (and chicken-wire) view of the Neuhoff plant with 
the company's new livestock pens shown at the photograph's left. 


public functions the company stages. 
One of these is the safety award 
dinner. To keep safety interest at its 
peak, management has divided the 
plant into 11 departmental groups 
with about 55 employes in each 
group. The groups are listed on a 
large bulletin board at the entrance 
to the plant. The board is blocked 
off in increments of five days and 
each department’s standing in terms 
of accident-free days is shown by 
placing a horse in the proper block. 
To equalize the competitive condi- 
tions in the safety race the kill, bon- 
ing and cutting departments are given 
a handicap. Every time a depart- 
ment reaches the 100-day safety 
mark, all the employes in that depart- 
ment are provided with a lunch “on 
the company” and are given tickets 
for several prizes. While the contest 
provides an element of plant-wide 
competition, each department is work- 
ing to set its own record. All depart- 
ments can be winners, says Henry 
Neuhoff, jr., who reports that the con- 
test has improved the firm’s safety 
experience. 

The firm services its fleet of 70 ve- 
hicles in a new garage. All vehicles are 
washed daily. The plant has acquired 
two double-deck livestock vans which 


LIVESTOCK PENS are light and airy and designed for relaxation of the 
stock and for easy sorting. Pens can handle 5,000 hogs or 1,000 cattle. 
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materially reduce the cost of hauling 
hogs, asserts Joseph Neuhoff. 

A two-story structure housing sharp 
and holding freezers is being built 
onto the main plant over the cooler 
area. Each floor will hold about 
3,000,000 Ibs. of product. The sharp 
freezer will maintain a temperature 
of —20° F. and the holding freezers’ 


BLUEPRINTS of the 
past, present and fu- 
ture of the Dallas plant 
are examined by (left 
to right): John D. Neu- 
hoff, vice president; 
Henry Neuhof, jr., pres- 
ident of the company, 
and Joseph O. Neuhoff, 


the secretary-treasurer. 


temperature will be 0° F. In antici- 
pation of the additional refrigeration 
needs the firm has added 300 tons of 
compressor capacity plus a_ booster. 


at 
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NEW GARAGE at the rear of the plant is equipped to handle the 
needs of the Neuhoff fleet of 70 vehicles. All are washed daily, 


The firm has also added a large 
Julian smokehouse in which 45,000 
Ibs. of product can be processed at 
one time. This is the largest smoke- 
house in the southwest. The unit js 
completely automatic and monitored 
by Taylor instruments for humidity 
and temperature control. 

In the sliced luncheon meat de- 


© ene*_°ncKer 
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sad 


af 


partment the company has installed a 

Hudson-Sharp sealer. The unit forms 

a film pouch around the sliced lunch- 
[Continued on page 28] 


INTERIOR of the new livestock office at the far end of pens. 
The scale furnishes a printed ticket of the livestock weight. 
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Hopper-Fed Stuffer 
Boosts Production 





Phe 


handle the 


shed daily, ~ C Ly a p | ¢ 
a. in Chicago Plan 
th 45,000 
cessed at 
st smoke- 
he unit js 

monitored PHOTO at up- 

humidity per left shows the 

y new hopper-fed 
meat de- sausage stuffer in 


a Chicago proc- 
essing plant. The 
thigh control can 
be seen at cen- 
ter just below the 
table level. Stop 
and start buttons 
are panel mount- 
ed and vacuum 
adjustment and 
service connec- 


AUSAGE stuffing without stopping for opening, load- 
™ ing and closing the stuffer—resulting in a 50 to 100 

per cent increase in production for the unit and gang 
~is being accomplished in a modern Chicago processing 
plant through the use of the Globe-Becker “Contiflow” 
sausage stuffing machine. The stuffer, which injects meat 
into natural or cellulose casings by a new principle, feeds 


tions are at rear. 
RIGHT: Hopper 
has been swung 
away for cleaning 
and to show the 
meat impelling 
mechanism. 





























from a 200-lb. capacity open hopper which can be sup- 
plied continuously by a conveyor or, at intervals, by 
dump buckets. 

The new German machine is being distributed exclu- 





one of the tubes of the swinging twin-nozzle stuffing head 
and another filling the casings. 


installed sively in the United States by The Globe Company of 2. When the operator starts the movement of meat into 
unit forms § Chicago, manufacturer of packinghouse equipment. the casing by activating the magnetic clutch with her 
iced lunch- Not only does the new machine offer promise of helping thigh, the flow is constant and consistent and she merely 
> 28) the stuffing operation “catch up” with modern, high-speed supports the filled sausage with her hand and does not 
cutting and linking, but it might also be teamed up with regulate the flow manually at the opening of the tube. 
end of pes. § ther units in development of a continuous system of 3. Cutoff is instantaneous and the tube does not “drip” 


sausage production. 

In the stuffer, which is illustrated in operation and in 
detail above, a vacuum is used to pull the chopped meat 
into the impelling chamber from which it is pumped (the 
action is similar to that of a rotary piston pump) out 
through the stuffing tube. The meat travels only a short 
distance inside the machine and is not under pressure 
except when going through the nozzle. The machine uses 
a trickle of water at house pressure in conjunction with its 
vacuum pump and this is discharged to the sewer. It re- 
quires a 220-volt a.c. connection to drive the two small 
motors. The Chicago plant employs Globe slide bottom 
dump buckets and a hoist to bring materia] to the stuffer 
from the chopper or mixer. 

_ In observing the operation of the machine the follow- 
ig particulars were noted: 

1. One operator alone, threading casings and stuffing, 

Iping out on linking and doing other work, was able to 
ep well ahead of a four-worker linking gang; true con- 
tinuous operation at high speed (with no loading down- 
time) is possible with one worker threading casings on 


stock weight. meat. Because the hopper is within easy reach, the oper- 
ator can return unstuffed meat immediately. 

4. The casings (hog casing pork sausage in the instance 
observed) are filled compactly and the meat is cold. 

Officials of the Chicago processing plant report that the 
machine can be operated by almost anyone in the sausage 
room and is not so critica] in skill requirements as the con- 
ventional stuffer. Casing requirements per pound of prod- 
uct have been reduced and air pockets have been elimi- 
nated because of the machine’s vacuum intake. 

All parts of the travelling mechanism are accessible 
after the quick-motion locking device has been opened 
and the hopper has been swung out of the way; the 
machine can be cleaned in a few minutes. Product change- 
over is simple since the stuffer will discharge all except 
a pound or two of its total load; a batch of new material 
can then be dumped in the hopper and the old mix can 
be ejected immediately. 

Company officials point out that new machine also has 
important safety advantages. 

The overall height of the machine is 5 ft. 11 in. and it 
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“New 


> LUSTER< 


for HAMS and BACON 





Patapar’ Luster Parchment 


PRE-COMBINED WRAPPERS 


Glamour, sales appeal, protection.. 


.and economy at the same time is offered 


by the new series of Patapar Luster Parchment wrappers. These pre- 
combined wrappers are complete units bound together at one edge by adhes- 
ive. You do no collating. There is no waste motion — no need for two or 
three paper inventories. Here is real economy! 











VEGETABLE 
PARCHMENT 


HEADQUARTERS FOR VEGETABLE PARCHMENT SINCE 1885 


18 


Paterson TRIP -L-WRAP® 


1. Outside printed wrap of Patapar Luster 
Parchment — high wet-strength, grease- 
resisting. 


2. Middle sheet of Paterson Sorb-Pak. 


3. Inside grease-proof barrier of Patapar 
Vegetable Parchment. 


Paterson DU-L-WRAP® 


1. Outside printed wrap of Patapar Luster 
Parchment — high wet-strength, grease- 
resisting. 


2.Inside sheet of Paterson Absorbent or 
Sorb-Pak. 


Different combinations of other si 
Paterson papers also available 


We will reproduce your present wrapper de- 
sign, or if you wish, we will design a new 
and colorful wrapper for you. 

For details and samples, write us on your 
business letterhead. Mention Patapar Luster 
Parchment and tell us your requirements. 
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- JOBBERS 
- MEAT PACKERS. 
- DISTRIBUTORS 


INCREASE YOUR PROFITS 
WITH OUR AID 


Pack your own shortening. Will 
jointly co-operate to install and 
operate your own packaging 
and bulk storage equipment 
for handling — — 
Deodorized and Hydrogenated 
Animal & Vegetable Shortenings— 
Including Liquid Vegetable Oil 

















Reply 
Box No. 38 
c/o The National Provisioner 
15 W. Huron St. Chicago 10, Ill. 
SU MNNNULLNALNAL 


For tops in protection 
of your product 


BUY MIDWEST 
STOCKINETTES 


They are first choice among packers, 


= 
= 
= 










HULU 





hone for your 


Write or P SAMPLE 


FREE WORKING 


— and price list. 


—DISTRIBUTORS— 


The Birkenwalds 
Portland e §6Seattle ° 


e 
Wally Gould & Co. © Oakland 
6 
Birko Chemical Co. °¢ 
e 


Chas. Stewart & Son 
New Orleans 


All items stocked for 
immediate delivery. 


Denver 


See Purchasing Guide for 
complete information. 


MIDWEST TEXTILES, INC. 
943 W. 6th St. Cincinnati 3, Ohio 
40 NNN 00 0 
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is 3 ft. 2% in. wide. The exterior is 
fnished with a sprayed-on aluminum- 
anodized type of lacquer. The hopper 
is a heavy casting of brine-resistant 
aluminum, polished on the inside, 
and all- parts of the machine which 
come in contact with the meat are 
manufactured of heavy chrome-nickel 
material. 

The suction power of the vacuum 
can be adjusted by means of a simple 
control to handle heavy, stiff material 
such as dry sausage mix, and emul- 
sions and pork sausage and similar 
material. The feed speed can be ad- 
justed according to the diameter and 
quality of the casing. 


California Beef Council 
Gives Publicity Go-Ahead 


The California Beef Council has 
authorized its manager, Walter T. 
Rodman, to proceed with a public re- 
lations program of education and 
publicity to promote the use of beef 
and beef products. 

A general advertising program will 
not be undertaken until sufficient 
funds have been accumulated. Fees 
received under the California Beef 
Council law are being collected by 
the California state bureau of live- 
stock identification through its brand 
inspectors. 

The California Beef Council has 
its headquarters at 870 Market street 
in San Francisco. 


Common Procedure for Code 
Dating Recommended by AMI 


A common procedure for code dat- 
ing consumer packaged meat products 
is being recommended to the entire 
industry by the board of directors of 
the American Meat Institute, which 
points out that the many procedures 
now being used by various companies 
have caused problems affecting not 
only the manufacturers, but also re- 
tailers and other distributors. 

Stock record clerks and individuals 
who keep inventory records encounter 
real difficulties in deciphering the 
various dating codes in use. 

The proposed common procedure 
was developed by the AMI sausage 
committee with the advice of a num- 
ber of retail meat organizations in 
different parts of the country. 

The recommended code would use 
four digits representing the month 
and the day of the month. The first 
and fourth figures would represent 
the month, and the second and third 
figures, the day of the month. Any 
combination of figures could be used 
for the first and fourth digits. For 
example, July 15 would be 5152 or 
6151 or 4153, etc. In each case, the 
total of the first and fourth digits 
would represent the chronological 
order of the month. Since July is the 
seventh month of the year, the total 
should be seven. 

The proposed procedure refers 





U.K. PROCESSORS COUPLE 










UP SAUSAGE OPERATIONS 


SAUSAGE emulsion is emp- 








merely to the deciphering of the dig- 
its used and has no reference as to 
whether the code dates apply to the 
time of manufacture, packing or ship- 
ping or to the expiration date, the 
AMI emphasizes. These aspects still 
are under consideration by the AMI. 
The AMI provisions committee also 
reviewed the recommendation and 
concurred with the sausage commit- 
tee, with the proviso that it apply 
only to consumer packaged meat 
products and not to shipping contain- 
ers and other cartons that are not 
considered consumer packages. 


Some Bacon Can’t Contain 
This Artificial Sweetener 


Sodium cyclamate, which was ap- 
proved by the Meat Inspection Divi- 
sion last October for use in bacon, 
may not be used in bacon which is 
cured with sodium or potassium ni- 
trate, according to MID Memoran- 
dum No. 249, revised. Otherwise, the 
ingredient may be added to bacon in 
amount not exceeding 0.15 per cent. 

“When sodium cyclamate is used 
in slab bacon,” the memo continued, 
“the product shall be branded to 
show a statement such as, ‘Sodium 
Cyclamate, an Artifical Sweetener, 
Added,’ prominently and informative- 
ly displayed. The labels for bacon 
and sliced bacon shall bear a similar 
statement prominently displayed con- 
tiguous to the name of product.” 

The memorandum supersedes MID 
Memo 249 of October 7, 1957. 


U. S$. Chamber Backs ‘Good 
Faith’ Price Differences 


tied directly from chopper Members of the Chamber of Com- 
eee into linking stuffer (below). merce of the United States have 
voted almost 10 to 1 for a new policy 
af upholding the right of businessmen 
MPLE to reduce prices to some customers, 
but not others, when they do so in 
good faith to meet a competitor's 
price. 

2 S— The new policy will place the 
Chamber in opposition to legislation 
Boise (S-11 and HR-11) which would 
amend the Robinson-Patman Act to 
Oakland A close-coupled sausage manufacturing restrict this right. The act now pro- 
operation has been achieved by British hibits price discrimination which hurts 
Denver processors through the use of a rotor chop- competition, but the Supreme Court 
per and a stuffer-twist linker made by has held that the “good faith” ar- 
on Foodtech Ltd., according to a report from gument is an absolute defense to a 
the United Kingdom. In the system, which charge of violation of this provision. 
r was developed by Paul H. Hilgeland, a German sausage expert, the meat is Members were asked by the 
chopped and mixed to a predetermined number of revolutions in the insulated | Chamber to accept or reject a policy 
for wl of a Saxonia chopper and automatically emptied directly into the stuffer. proposal stating that the “good 
n. The lid of the latter unit opens at the touch of a button. For straight filling § faith” argument should continue to 
5 INC. € rotary valve of the stuffer is opened or closed by a slight movement of the be an absolute defense against the 
: pe: § nozzle. The portioning and twist linking device is operated by an electric charge. A nationwide referendum 
' contact switch which stops tne device automatically when the cycle ot portion- showed 2,802 votes in favor of the 

nnanaaes SG and linking the sausage product has been completed. proposal and 290 against. 
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Chicago Stockyards Begins Revamping; 
$2,000,000 Hog and Sheep House Planned 


MULTI - MILLION - DOLLAR 

modernization program is starting 
at Chicago’s stockyards, says president 
Charles S. Potter. 

Largest expenditure of the modern- 
ization budget will be for a new 
hog and sheep house, Potter ex- 
plained. Construction of this new 
facility will begin early next spring 
and be completed during 1958. The 
$2,000,000 building will have a total 
area in excess of 500,000 sq. ft. 

Features of the new sales area for 
hogs and sheep will be concrete 
floors, which can be cleaned daily by 
flushing with water, and mechanical 
movement of feed from overhead 
storage bins. The proposed location is 
opposite the Exchange building. 

“The pens and alleys of the new 
house will be of such size and con- 
struction as to facilitate sorting of 
hogs,” Potter said. “This feature will 
give further impetus to the merit 
selling and buying program which 
is now well underway at Chicago.” 

Several areas of the cattle sales 
division have been revamped, incor- 
porating the latest type of pen con- 
struction. Four hundred new sales 
and holding pens costing about $800 
each already have been constructed. 
Two additional scale houses also have 
been completed. Split post construc- 
tion with no projections to bruise 
cattle, new water mains, new sewers, 
steel hay racks and aluminum gates 
are some of the new features. The 
floor of each pen is paved with rough 
asphalt and is pitched to assure 
drainage and facilitate cleaning. 

The new sales alleys are equipped 
with aluminum shelter houses serv- 
ing as alley offices for commission 






20 


firms and comfortable waiting facil- 
ities for the patrons of the market. 

Plans for a $500,000 rail shipping 
division at the southeast corner of 
the yards are now complete, Potter 
said. The new division will have 
the capacity to set 120 rail cars at one 
time. The location will be adjacent to 
the cattle sales pens, which ‘will 
substantially shorten the drives to the 
load-out chutes. The division will be 
completed during 1958. 

More than 1,000 carloads of live- 
stock are bought by buyers represent- 


STOCKYARDS PRESIDENT Charles S. Po}. 
ter (left) and executive vice president M. J, 
Cook discuss plans for improving facilities, 


LEFT PHOTO shows preliminary work, such 
as installing water connections and pave- 
ment for the yards’ modernization program. 





ing 300 off-the-market packers and 
shipped out of Chicago each week, 
Potter pointed out. During 1957, 51 
per cent of the salable cattle, 29 per 
cent of the salable hogs and 36 per 
cent of the salable sheep were pur- 
chased by such buyers. 

The Chicago stockyards last year 
completed new parking areas provid- 
ing 1,000 additional spaces for cars 
and trucks. By the end of 1958, more 
than 3,000 spaces will be available 
for shippers and truckers, Potter said, 
and a covered overhead system of 
walks will provide easy access to all 
sections of the cattle division from 
the second floor of the Exchange. 





PAVING WAY for 1958 modernization program, 400 modern new pens have been built in 
main cattle area. Features include split post construction with no projections, steel hay 
racks and aluminum gates. Rough asphalt flooring is pitched to assure proper drainag’ 
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GEBHARDT'S VAPORIZED AIR SYSTEM 
CHILLS AND HOLDS LAMBS FOR WILSON 
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These pictures taken at Wilson's Denver Plant. 


CONTROLLED TEMPERATURE CONTROLLED HUMIDITY 
CONTROLLED CIRCULATION AIR PURIFICATION 





1 Gebharal ADVANCED ENGINEERING CORPORATION 
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YOU DONT 
HAVE TO WAIT 


for a “Little Bird” 
to tell you! 


@ You can't get better seasonings 
than “BFM” for your Franks and 
Bologna. They’re Honeys! 


@ Order a trial 100-pound drum to- 
day. Use 25 pounds at our risk. If the 
seasoning is not better in every way, 
return the unused portion, within 30 


days, for full refund. You can’t lose! 


e@ Write, wire or phone... 


BASIC FOOD MATERIALS 


INC. 
853 STATE ST. 
VERMILION, OHIO 
e . es 
Good Seasoning i Badic 
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meeting of minds takes place on wet-strength & 4 


quality before sending STA-TUF a'packing to packers... 


PAPERS FOR MEAT PACKERS FOR OVER 50 YEARS 








Chas. Hollenbach, Inc. is the 


and largest exclusive manufacturer a 


of dry sausage in the country. ie! ‘@) ff ‘. E N 3; A c H 


Telephone: LAwndale 1-2500 
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LEFT: Transformers feeding a midwest beef plant are sized to provide adequate capacity for future growth. RIGHT: These 
transformers were recently installed to provide additional electric power for a growing sausage manufacturing plant. 





Gain Power and Save Some Dollars 


AILURE to use and distribute 
F cectrcity properly around the 

meat plant can result in hidden 
costs which have a shocking effect on 
the profit and loss statement. 

Economical use of electricity in 
packing plants calls for a close look at 
the factors of initial investment, flexi- 
bility of arrangement, operating relia- 
bility and safety. In new construction, 
the answer may lie in a slightly higher 
expenditure than is usually provided 
for this service. In older plants, an 
analysis of current inadequacies may 
bring to light possible savings equal 
to 20 per cent or more of the monthly 
electrical bill. While the cost of indi- 
vidual deficiencies may seem of 
small consequence, the consistent 
drain of many small faults can easily 
add up to an alarming figure. 

At the top of the list of basic con- 
siderations are the electrical service 
entrance, main and departmental dis- 
tribution panels, poor wiring, and 
deteriorated controls. Wherever they 
are encountered, inefficiencies contrib- 
ute directly to excessive overall costs. 
Certain shortcomings in electrical dis- 
tribution are common to many meat 
plants throughout the nation. 

A new plant increased operations 
over the past four years to such a 
degree that it required 300 per cent 
more power than was originally plan- 
ned. To provide the needed capacity 
the transformers outside the building 
and main distribution panels were 
changed three times. One unit of the 
last change cost over $10,000. Ex- 
pense of the alterations far out- 


weighed the cost of a properly projec- 
ted first installation. 

When a midwestern sausage manu- 
facturing concern installed a new si- 
lent cutter last year, trouble was en- 
countered when the driving motor 
would not pull the load. After much 
correspondence with the manufac- 
turer of the equipment, a man was 
sent out from the factory who found 
that the difficulty lay in inadequate 
wiring to the motor. 

Another meat processing plant em- 
ploying over 1,000 workers was sub- 
ject to a complete electrical failure 
several times a week. This usually 


occurred at the time of peak produc- 
tion and the estimated labor cost for 
each shutdown was $250. The cause 
was the kickout of an automatic over- 
load switch protecting the transform- 
ers which were located in a group 
outside the building. A temporary 
cure was effected in this case by re- 
arranging connections at the trans- 
former taps. The necessity of a 
major change is indicated, however, 
since the last inspection showed the 
lead-in wires to be hot to the touch 
and the insulation to be deteriorating. 

An eastern plant, which was de- 
pendent upon automatic operation of 





ONE OF FOUR distribution units in a large meat plant. Each is located inside the building 
close to an area where consumption of electricity is heavy. 
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refrigeration compressors, was trou- 
bled by fuses blowing at the time of 
the heaviest cooling load. Because 
these outages usually occurred at 
night after the maintenance men had 
gone home, an extra man had to be 
employed over two shifts to watch the 
equipment. The solution lay in the in- 
stallation of a new contro] panel and 
larger feed wires to the engine room. 

Numerous similar instances could 
be cited where the hidden cost bur- 
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den has risen because of untimely 
burning out of motors and excessive 
electric maintenance. 

In looking at the distribution sys- 
tem from stem to stern, here are some 
of the elements that should be given 
consideration. 

INCOMING SERVICE: In design- 
ing the service entrance arrangements 
for a new plant, or one which is being 
remodeled, follow the example of the 
large public utility companies which 
make electrical distribution installa- 
tions on calculated needs projected 
for a minimum of 10 years into the 
future. Since all improvement proj- 
ects are the result of either growth or 
an intent to increase business, this 
kind of planning is both economical 
and practical. Equipment and labor 
costs continue to rise. The slightly 
higher first expense of a service ade- 
quate for future requirements will be 
more than offset by eliminating need 
for changing at a later date. 

In reducing primary distribution 
costs some meat plants have found an 
advantage in the outright purchase 
of the incoming transformers. This 
permits metering on the high voltage 
lines outside the plant and provides 
a considerably lower rate per kwh. 
Another way to save in larger plants 
is through the centralization of unit 
substations close to the points of 
heavy use to permit use of shorter 
secondary lines and reduce the over- 
all cost of distribution. One company 
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has recently converted all motors 
from 220 to 440 volts so as to use 
supply lines and motors of smaller 
size, reduce line losses without the 
necessity of rewiring, and_ increase 
flexibility of use while doubling the 
capacity of the existing system. 
Power companies are not so grasp- 
ing as is sometimes believed. Like 
meat packers, the utilities operate 
under tight regulation by state and 
federal authorities and are usually 


HiGH-VOLTAGE| ° ||" 


MAIN DISCONNECT 
switch which has recent- 
ly been installed in a 
midwestern meat pack- 
ing plant is plainly 
marked for speedy use 
by anyone if an emer- 
gency situation should 
suddenly develop. 


eager to furnish customers with satis- 
factory service at a reasonable : cost. 
Those bugaboos of the meat plant— 
power factor or reactive load—reflect 
an unbalancing of current which ad- 
versely effects the cross country high 
voltage distribution lines. Coopera- 
tion with the utility company in mini- 
mizing these effects may prove worth- 
while by improving in-plant practices 
and reducing the cost of operations. 
SERVICE INSIDE THE PLANT: 
In secondary distribution of electric- 
ity inside the plant, a quick run- 
down of possible adverse indications 
may serve to alert the supervisor. 
1. The number of fuses or fuse 
links purchased over a certain period 
may be in direct relation to produc- 


tive down-time. Fuses blow bechuse’ 


of overloaded machinery, low voltage 
from the supply lines or damaged 
control equipment. To keep over- 
loaded machinery running, fuse ca- 
pacity is often increased to a point 
where the protection is no longer 
adequate. This practice is not recom- 
mended at any time since it is likely 
to cause serious damage to equip- 
ment. For long life, switches and 
fuses should not be installed in exces- 
sively hot or wet locations or be ex- 
posed to corrosive fumes. 

2. Leaving lights on when they are 
not in use frequently causes conten- 
tion. However, unless such careless- 
ness prevails to a great degree, the 
amount of electricity wasted in illu- 
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mination is small in comparison with 
that lost in connection with motors. 
As an example, a 1-hp. motor runnin 
unnecessarily consumes about the 
same power as 12 60-watt lamps, 
while the cost of running a 50-hp. 
motor is equal to that of 600 60-watt 
lamps. Cooler and freezer doors left 
open unnecessarily, even for relative. 
ly short periods, contribute directly to 
consumption of electricity in ‘the 
engine room. : 

3. Lights dimming when motors 
start indicate choked or inadequate 
delivery of electrical current to the 
point of application. This should 
draw attention to an overall jneff- 
ciency in the entire system which may 
be reflected in blown fuses, burned- 
out motors and slowed-down produc- 
tion. All of these add up to a higher 
monthly electrical bill and excessive 
cost for the volume handled. 

4. Heating of open wires or conduit 
means that these carriers are too small 
for the load requirements. Conductor 
heating uses up power by resistance; 
breaks down the insulation so that 
shorts and grounds result, and slows 
down driven machinery. 

5. Heating of motors is a normal 
condition provided the temperature 
does not rise more than 10 per cent 
of the name plate rating which is 
usually from 40° to 50° C. Higher 
temperatures mean an overloaded ma- 
chine or that the motor is in urgent 
need of an overhaul. Temperature in- 











































creases in the system at places of no | 
useful work are, in general, a sign of § 
inadequacy and wasted power. { 
6. How much electrical equipment, § 1 
represented by motors and switch B 
gear or wiring, has been replaced § \ 
during the past year? Why? How § t 
much was spent on electrical main Bf 
tenance? Barring accidents, properly t 
installed and operated electrical § 
equipment should last for many yeals Ba 
with a minimum of service. A col 
ference with your electrical supply Bj 
company may furnish valuable dat B 
for future savings. f 
In the interest of economy andre § 
liability of service, an occasional re § 
evaluation of the use of electricity § 
about the plant may improve profits » 
c 
State Meat Inspection Is . 
Proposed in Kentucky Bill ; 
State inspection of meat and slaug § 
terhouses, starting in 1960, would bt # 
provided by a bill introduced in the & 
Kentucky legislature with the back i, 
ing of the state department of health 
The measure, listed as Senate BIR, 
No. 98, would exempt federally *§ 4 
spected meat. It would create 4 five By, 






member advisory council. 
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PACKER EXPERTS MAKE TRUCK SAFETY SUGGESTIONS 
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JOHN KATO of National Safety Council flips pages of safety chart developed by NSC for 


industrial truck operations, as members of meat section discuss industrial truck safety. 
Others in picture clockwise are: Charles Elsby (standing) of Employers Mutual of Wausau; 


Richmond Unwin, Reliable Packing Co.; E. W. Schulis and Robert Harschnek, both of Swift 


& Company; H. L. Clover, International Shoe Co.; Howard Rebholz, The Rath Packing Co.; 


A. J. Dittmer, Gutmann and Co.; Alex Spink of the Kingan Division of Hygrade Food Prod- 


ucts Corp., and Ellis Kline of Stark, Wetzel & Co. 


IF IN-PPLANT POWERED trucks 
are to be used safely they must be 
operated only by authorized person- 
nel, according to the judgment of 
the members of the executive com- 
mittee, meat packers section, Na- 
tional Safety Council, who attended 
a committee meeting recently at NSC 
headquarters in Chicago. 

Howard Rebholz, safety director of 

The Rath Packing Co., Waterloo, re- 
ported that his firm supplies each 
authorized driver with a plastic iden- 
tification badge that bears his depart- 
ment, clock number and photograph. 
This badge is affixed to the hard hats 
worn by all hand and rider industrial 
truck operators. No truck is released 
from the electric shop which services 
them unless the man obtaining it 
wears a badge. The badge achieves 
a number of objectives. Since it is 
made to fit into the holder on a hat, 
it compels the driver to wear one. It 
simplifies the identification problem 
for t\: electric shop since only 
authorized drivers have these badges 
and their departments are stated on 
them. The latter feature prevents the 
pirating of vehicles which may handi- 
cap another department. 
The Rath plant has a driver train- 
Ing program from which each appli- 
cant for industrial truck operator 
certification must graduate. The 
safety department also has developed 
ts own safety sheet for industrial 
truck operators. 

Hand trucks, buggy and sausage 
trucks need periodic lubrication if 
they are to run easily and safely. 
Many of the casters designed for 


packinghouse use have built-in grease 
connections. The in-use status of a 
truck is often the reason why it is not 
greased by maintenance personnel. 
The Whitehall Leather Co. facilitates 
lubrication by providing cupboards 
with lubricating tools in the different 
departments in which loaded trucks 
are stored temporarily. The trucker 


can grease any vehicle that is begin- 
ning to pull hard. 

The committee advocates the en- 
forcement of several safety rules for 
hand truckers. A nail should never be 
used in lieu of a cotter pin, since 
there is much danger that it will 
work free and spill the load with 
possible injury to personnel and 
product. Loaded hand trucks should 
not be left in aisles since some work- 
man pushing a sausage cage or truck 
which restricts his vision may run into 
them with damaging results. 

When going down a ramp with a 
load the trucker should always keep 
the load ahead of him. If he does not 
do so the momentum may push him 
into an object he encounters at the 
bottom of the ramp. Before moving 
over dock plates the trucker should 
check to make sure that they are 
securely anchored. Even though he 
has cleared it, if the plate should 
slip with the load on it, the handles 
might swing up and injure him. 

The committee noted that safety 
instruction cards on various hand 
trucking operations are available 
from the NSC. The group also saw 
the NSC flip easel charts that can 
be used to instruct industrial truck 
operators. The cartoon charts in color 
pinpoint good procedures 

The group also planned the pro- 
gram for the 1958 Safety Congress. 





More Profit from Beef Is Subject of Armour Film 


A 16-minute sound slide film, 
“More Profit From Your Beef-Buying 
Dollar,” has been released by Armour 
and Company Chicago, for showing 
to meat retailers. 

The film describes the company’s 
“custom trimmed” beef program, a 
personalized selection plan said to as- 


the film points out that usually only 
75 per cent of the untrimmed car- 
cass, once the basis of all beef buying, 
can really be merchandised profita- 
bly. The remaining 25 per cent has to 
be trimmed off by the retailer. It con- 
sists of “problem” cuts that are diffi- 
cult to merchandise, and surplus fat 





DIAGRAM from new Armour slide film illustrates increased yield of desirable beef cuts 
from fully-trimmed carcass, compared with untrimmed. Dotted section indicates cuts re- 
moved at plant under Armour “custom-trimmed" beef program. 


sure the retailer a supply of beef of 
desired trim, weight and grade. 
Using photographs and diagrams, 
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and suet, which may not even return 
their original per-pound basis cost. 
A fully-trimmed carcass, on the 


oo) 




























other hand, represents a 25 per cent 
take-off, the film emphasizes. The 
navel, brisket, foreshank, flank, kid- 
ney knob, tallow, suet and hanging 
tender are removed at the Armour 
and Company plant. 

How the carcass yield of the more 
desirable cuts is increased in a fully- 
trimmed carcass is reported in the 
following chart from the film: 


FULLY 
UNTRIMMED TRIMMED 
Round 24%, 31% 
Loin 17%, 24% 
Ribs 9% 12Y%o% 
Chuck 26% 324% 


Similar benefits from other stvles 
of trimming available from Armour 
also are illustrated in the 16-minute 
sound slide film. 


P&S Chief Sinclair Gets 
Title of Deputy Director 


Secretary of Agriculture Ezra Taft 
Benson has announced that enforce- 
ment of the Pack- 
ers and Stock- 
yards Act is being 
strengthened fur- 
ther by the estab- 
lishment of an 
additional deputy 
director in the 
Livestock Divi- 
sion for overall 
administration of 
the P & §S Act in 
the Department’s 
Agricultural Marketing Service. 

Secretary Benson had recently au- 
thorized establishment of a section to 
deal especially with enforcement of 
packer provisions of the Act in the 
Packers and Stockyards Branch of the 
Livestock Division. Enforcement of 
legislative provisions dealing with 
both packers and stockyards will be 
the immediate responsibility of the 
new deputy director. 

Lee D. Sinclair, who has been in 
charge of the P&S Branch for several 
years, has been named as the dep- 
uty director. Sinclair is a member of 
the bar in the District of Columbia 
and in Michigan. He served as a spe- 
cial agent for the Federal Bureau of 
Investigation in 1942-47 and has 
worked in all phases of P&S Act en- 
forcement during the past ten years. 
He was a junior attorney in the De- 
partment of Interior in 1939-42. 

Secretary Benson said he has long 
had a keen interest in improving mar- 
keting conditions for livestock and 
livestock products and that he has 
high appreciation of the role of the 
Packers and Stockyards Act in safe- 
guarding the interests of producers, 
market agencies and consumers. 
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Georgia Packers Hail Passage by State Senate of 
Resolution Authorizing Funds for Meat Inspection 


The goal of state-paid meat inspec- 
tion has been advanced in Georgia 
with the passage by the state senate 
of a resolution recognizing the need 
for providing uniform meat inspec- 
tion out of state funds as a public 
health measure. 

The resolution, backed by the 
Georgia Independent Meat Packers 
Association, also has been introduced 
in the house. It would authorize the 
governor to make available to the 
state department of agriculture the 
funds necessary to provide an inspec- 
tion system for Georgia slaughtering 
establishments unable to qualify for 
federal inspection. The department of 
agriculture also would be authorized 
to adopt appropriate grading stand- 
ards so as to indicate on each carcass 
inspected the grade and quality 
thereof. 

“We have had close cooperation 
from our commissioner of agriculture, 
whose office has had the necessary 
authority to enforce inspection regu- 
lations but lacked funds to carry out 
this program,” Robert L. Redfearn of 
Redfern Sausage Co., Atlanta, a di- 
rector and former president of ‘the 
Georgia Independent Meat Packers 
Association, informed THE NATIONAL 
ProvisionER. “We confidently expect 
an appropriation to be made by the 
governor at an early date in order 
to get the program underway. 

“Our association will then, in co- 
operation with other concerned 
groups, work toward attaining a per- 
manent appropriation at the time of 
our next legislative session. Within 
the next two years, we fully expect 
to have in Georgia a meat inspection 
program that will be second to none 
in the United States.” 

The resolution, as passed by the 
senate, reads: 

“WHEREAS, the inspection of 
domestic livestock slaughtering estab: 
lishments in this state is performed 
by the federal government as to those 
slaughtering establishments engaged 
in interstate commerce, and as a re- 
sult of said inspection the products 
thereof are readily acceptable as to 
sanitation and grade; and 

“WHEREAS, those livestock 
slaughtering establishments engaged 
in intrastate shipment are not able 
to obtain such free inspection, and as 
a result thereof are placed in an un- 
fair position of competing with 
graded products; and 

“WHEREAS, such establishments 
engaged in intrastate business pur- 
chase almost all of their livestock 


from Georgia growers and producers; 
and 

“WHEREAS, an inspection system 
for such intrastate slaughtering es 
tablishments would enable independ. 
ent slaughtering establishments { 
compete with those engaged in inter 
state commerce, thereby resulting jy 
an increased demand for 
grown and produced livestock; and 

“WHEREAS, the growing and 
production of livestock is one of the 
few uses that can be made of fam 
lands in this state, resulting from the 
reduced acreage allotment participa- 
tion in the soil bank program and 
acreage reserve program; 

“NOW, THEREFORE, Be it te 
solved by the general assembly of 
Georgia that the governor is hereby 
authorized to make the necessary 
funds available to the state depart. 
ment of agriculture to provide an 
inspection system for those slaughter- 
ing establishments in Georgia unable 
to qualify for federal inspection. The 
department of agriculture is further 
authorized in the inspection of such 
establishments to adopt appropriate 
grading standards so as to indicate 
on each carcass inspected the grade 
and quality thereof.” 


Controls on Cattle Seen 
As Unlikely by DeGraff 


Controlled marketing for a food 
commodity usually ends up with fro- 
zen production patterns, static cost- 
price thinking, and the danger that a 
freely and efficiently produced item 
will “steal” the market, Dr. Herrell 
DeGraff told the fifth annual Pacific 
Northwest farm forum in Spokane, 
Washington. 

Dr. DeGraff is Babcock professor 
of food economics at Cornell Univer 
sity, Ithaca, N.Y., and research di- 
rector for the fact finding committee 
of the American National Cattlemens 
Association. 

Speaking on the conference topic, 
“Producing for the Market,” Dr. De- 
Graff declared that suggestions for 
production and marketing control of 
beef cattle appear to have little 
chance for success. He pointed out 
that cattle are raised on three-fourths 
of all farms and that the types o 
cattle raised and_ the marketing 
methods are widely diverse, umlke 
some commodities raised in relatively 
small and homogeneous areas, for 
which “marketing agreements among 
farm producers have been moderatel 
successful. 
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Jobber Finds Real Gains 







NUMBER of definite advantages are gained by 

the practice of sealing fabricated cuts of un- 
frozen meat in vacuum pouches, according to officials of 
Luce and Company, meat jobbers of San Francisco. Some 
of the advantages pointed out by management are: 
1) Use of a standard 
trim is possible, reduc- 
ing the number of in- 
dividual trims; 2) Dou- 
ble and three times as 


MANAGER Jack Meyer, 
superintendent Lloyd Mig- 
lio and owner R. F. Luce 
like product appearance. 


many cuts can be pro- 
duced on a schedule 
in one work period, 
increasing ~man-hour 
production and lower- 
ing unit cost; 3) Cuts 
are stored without 
freezing for as long as two weeks as a reserve rather 
than making up individual orders daily; 4) Customers 
buy in larger quantities at a time, reducing packing 
and delivery costs; 5) Packing of fresh meat by five men 
on Friday afternoon and freezer holding over the weekend 
have been eliminated. ard fiberboard boxes ar> no longer 
needed for storage; 6) Color and texture are preserved; 
1) Pieces are more easily and carefully handled; 8) Hotel 
and restaurant chefs like the product in air-tight bags 
because of cleanliness and ease of storing for anticipated 
business; 9) Overseas airlines customers who must hold 
product in tropical climate request the meat in vacuum 
pouches, although frozen. 

Fresh beef, veal and lamb are purchased in carcass 
form and fabricated at the plant. Practically all cuts are 
vacuum sealed: oven-prepared ribs; strip loins; filets; 
bottom sirloin butts; top sirloins; top and bottom rounds; 
chucks; briskets; lamb shoulders and legs; lamb shoulders 
boned, rolled and tied; veal racks and clods, and beef 
kidneys, tongues and tripe. 

Cuts are fabricated in the 34° F. main cooler, hung on 
ttolley hooks at the work tables and then moved to the 
vacuum room as needed. Quantities are determined in 
‘dvance by Lloyd Miglio, plant superintendent, from or- 
ets and current inventory. The meat is brought close to 


in Pouching Cuts 


AFTER fabricating and pouching, 
the cuts are vacuum sealed (above). 


POUCHED CUTS are tagged and are stored carefully on racks. 


a 10 x 4 ft. pouching table in line with the operating end 
of the vacuum machine, holding a concave Cry-O-Vac 
adjustable pouch loader with five bars to fit various sizes 
and shapes. Bags of the required sizes hang within easy 
reach. An operator turns 90 degrees, takes a cut off its 
hook and lays it on the loader, covers bone edges and 
angles with wax-impregnated cheesecloth to prevent air- 
leakage and slips on a bag. The pouch is pushed down 
the table to the vacuum operator who works in a 3 ft. 
space between table and machine. Ribs and top and bot- 
tom rounds are pouched in 18 x 32 in. bags; ribs and sir- 
loin strips in 16 x 32 in.; filets, tongues and rib eyes in 
9 x 32 in.; top rounds and top sirloins and veal legs in 
14 x 23 in.; boned, rolled and tied ribs in 12 x 28 in; 
and kidneys and tripe in 12 x 32 in. 

One operator pulls the vacuum and slides the pieces 
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into a shrink tunnel made by the Automatic Poultry Feeder 
Co., Zeeland, Mich., equipped with a carrying belt and 
water spray. Water is maintained at 195° F. by a Powers 


regulator. The tunnel is vented. 


Two sections of neoprene belt conveyor furnished by 
Oak and 
hp. motors, are placed at a right angle to carry the prod- 
uct from the shrink tunne] around to a Toledo scale with 
l-oz. gradations, where an operator weighs, marks the 
weight and the coded date on a tag and attaches it to the 
ear of the bag. One section of conveyor is at a right 
angle to the tunnel and extends 5 ft. to the next section 
at a right angle 6 ft. long, which carries the pieces up a 


Meat Packers Equipment Co 


Ca’. wit 


slight incline to the scale. When volume is light this ar. 
rangement makes it possible for the pouching or the vac. 
uum operator to work at the scale, eliminating the service 
of a full-time person. 

All cuts are stored separately on shelves to prevent 
crushing and deforming in a 34° cooler. The pieces are 
placed so that the oldest are taken first as orders are 
filled. The tags with coded date and weight, provide quick 
and sure selection. All cuts are inspected each morning 
for possible leakers. An inventory is taken daily. " 

Raymond F. Luce is owner of the firm; Jack Meyer js 
general manager and Lloyd Miglio is the superintendent 
of the San Francisco organization. 













Chicago Men Charged With 
Violations of P & S Act 


Charges of violations of the Packers 
and Stockyards Act by the head 
buyer of a packing company, a cattle 
dealer and several market agencies at 
the Union Stock Yards, Chicago, have 
been made by the U. S. Department 
of Agriculture. 

The charges are contained in an 
order of inquiry naming L. L. Schaff- 
ner, head buyer for Illinois Packing 
Co.; William O’Neill, cattle dealer, 
and the market agencies of George 
J. Reneker, Fred H. Hatch, Eldon H. 
Hatch, Howard N. Holgate, Howard 
N. Holgate, jr., and Hatch Livestock 
Commission Co., which buy and sell 
livestock on a commission basis. 

The USDA alleges that Schaffner 
and O'Neill acted in collusion and 
with the assistance of the market 
agencies to “plant” cattle with these 
and other market agencies, later sell- 
ing the cattle at marked-up prices 
to Illinois Packing Co. Transactions 
cited by the USDA involved the 
buying and selling of more than 
5,360 head of cattle in 1956 and 
1957 at alleged markups of approx- 
imately $1 per cwt. The respondents 
are charged with violation of various 
sections of the P&S Act dealing with 
unfair, unjustly discriminatory, and 
deceptive practices and devices. 


States Look to Road Users 
for Greater Highway Funds 


Among new highway financing 
issues being raised in current-year 
state legislative sessions, a bill intro- 
duced in the Arizona legislature with 
the backing of Governor McFarland 
would boost the state gasoline tax 
from 5c to 6c a gallon. 

In his budget message to the New 
York legislature, Governor Harriman 
declared that unless the state gasoline 
tax is raised from 4c to 5c a gallon, 
the present expanded state highway 
construction program will have to be 
cut back in the near future. 

Delaware’s highway commission 
took under consideration, for possible 
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submission to the state legislature, 
proposals for increasing the state gas- 
oline tax from 5c to 6c and boosting 
other highway-user levies to produce 
additional road funds. 

Governor Docking recommended 
to the Kansas legislature a Ic de- 
crease in the state gasoline tax, to- 
gether with repeal of a recent law 
raising truck license fees. To prevent 
resultant losses in state highway reve- 
nues, however, he called for a new 
highway-use tax on heavy trucks to 
yield an estimated $14,300,000 an- 
nually for a net gain of $1,100,000 
in state road funds. The Kansas high- 
way commission earlier had urged a 
lc increase in the state gasoline tax 
and $7,000,000 more funds. 


The Kansas governor’s proposed 
new truck levy would be a graduated | 
ton-mile tax similar to Colorado’s. It , 
would range from 10 mills for trucks 
weighing 8,000 to 12,000 Ibs. to 16 | | 
mills a mile for trucks weighing over ( 
60,000 Ibs. 

Members of the Democratic major- | | 
ity of the West Virginia house of | | 
delegates decided to reject Governor | | 
Underwood’s recommendations for | | 
increased highway-user and _ general 
state taxes to provide $37,000,000 in F 
additional revenue for highways. | : 
They contended that the state does | | 
not need new revenue immediately to 
continue its road construction pro- 
gram and refused to be moved by 
arguments to the contrary. 





Consistent Expansion 
at Neuhoff Bros. in Dallas 
[Continued from page 16] 


eon meat, pulls a vacuum and seals 
the packages at the rate of about 30 
per minute. 

Neuhoff Bros. is currently develop- 
ing a line of packaged frozen con- 
sumer meats. While the manufacture 
of these items will be relatively sim- 





LEFT: Packaging machine forms a film pouch around the stacks of sliced luncheon meat fe! 
into it. RIGHT: Leonard Hamzy and Martin McRedmond, both assistant vice presidents, a" 


examining the proposed package for a frozen meat product being developed by the 


ple, the firm is studying the problem 
of distribution. 
Dallas enjoys relatively warm 
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weather, especially during the sum- 
mer months. While the convenience 
of frozen meat is a merchandising ad- 
vantage in the summer, the weather 
does pose a quality control problem. 
Management wants to be sure that 
its product can be kept freezer fresh 
under all conditions before it goes 
ahead with production, explains Hen- 
ry Neuhoff, jr. 

All the plans for the different build- 
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firm. 






ing programs were drawn by Her 
schien, Everds & Crombie, architec 
and engineers of Chicago. 
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ieces are | Names Committees for 1958 
rders are , ; 

ride quick Committees of the National As- 
| Morning sociation of Hote] and Restaurant 


ly. Meat Purveyors for the current year 





Meyer is have been appointed by CLARENCE 
rintendent _ Becker of Becker Meat & Pro- 
vision Co., Milwaukee, president of 
the association. 
proposed The committees and their chair- 
graduated men are: Washington, Peter H. 
rado’s. It PETERSEN, Petersen-Owens, Inc., New 
for trucks York City; insurance, MELVIN SaL- 
Ibs. to 16 | oMoN, Allen Brothers, Chicago; code 


of ethics, URBAN PATMAN, Urban N. 


shi , 
thing over ae eit ae co 
Patman, Inc., Los Angeles; economic 


iti major- surveys, C. V. OLMSTEAD, Armour 
house of and Company, Chicago, and public 
Governor relations, Paut A. SpITLER, DeBragga 
tions for & Spitler, New York City. 


Also, shrink tolerance, Don W1iz- 


d_ general 
uiams, The Burnett Meat Co., Kan- 


100,000 in 


highways. sas City, Mo.; Arthur Davis Memorial 
state does Scholarship Award, Peter H. Peter- 
ediately to — sen; evaluation, Louis E. WaxMAN, 
ction pro- Colonial Beef Co., Philadelphia; an- 
moved by nual convention program, JAMEs T. 
; SmitH, Ottman & Co., Inc., New 
York City; management conference, 
the sum- — Sam Stein, Grill Meats, Inc., San- 
onveniess: dusky, O., and news letter, ABNER 
ndising ad- Micuaup, head of A. Michaud Co., 
1e weather Philadelphia. 
1 problem. Chairmen for nine geographical 
gure that — areas make up the membership com- 
eezer fresh | mittee. They are: northwest, ELMER 
re it goes HornBerG, Seattle; Northern Califor- 
Jlains Hen- § Xia, GEoRGE SHENSON, San Francisco; 
7 Southern California, ELLEN FAULK- 
srent build: § NER, Los Angeles; eastern, Paul A. 


Spitler, New York City; southern, 
Ben BuTLer, Atlanta; southwestern, 
E. M. RoseNTHAL, Fort Worth; New 
England, BENJAMIN Finn, Boston; 
central, Sam Stein, Sandusky, and 
midwestern, Howarp Hess, St. Louis. 

Chairmen of the standardization of 
beef cuts, finance and annual meeting 
site committees are to be announced. 


PLANTS 


Schweigert Meat Co., :nc., Minne- 
apolis, achieved a 43 per cent gain in 
production in 1957 over the previous 
year, Ray ScHWEIGERT, president, 
told the company’s sales convention 
at the Francis Drake Hotel. This 
brought volume to “well over” $3,- 


000,000, he said. 


Raskin Packing Co., Sioux City, Ia., 
plans to double the size of its plant 
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The Meat Trail... 


enlarged plant will include twice as 
much cooler space and will have a 
weekly slaughtering capacity of 1,500 
to 1,600 head of cattle, compared to 
the present rate of 900 to 1,000. The 
plant has been undergoing contin- 
uous remodeling since it was taken 
over by the partners three years ago. 
Employment has increased from six 
persons to about 50. Most of the 
firm’s carcass beef output is shipped 
to eastern states. 

The name of Burns Packing Co., 
Grand Junction, Colo., has been 
changed to Western Meat Packers. 
The company is owned by W. W. 
Burns and M. B. SEEVERS and man- 
aged by E. C. Wo_teMatu. The firm 
completed a plant addition about a 
year ago and now can process 1,000 
hogs and 500 cattle a week. Current 
plans call for increasing the plant’s 
sausage manufacturing capacity from 
the present 15,000 Ibs. to 25,000 Ibs. 
a week and doubling the smoked 
meat production, now about 10,000 
Ibs. a week. 


The Armour and Company general 
office at 4301 S. Racine Ave., Chica- 
go, is being offered for sale. The com- 
pany announced recently that the 
six-story building is too large for the 
present administrative staff and that 
offices would be moved in a few 
months to 401 N. Wabash ave. in 
downtown Chicago. 


Weil Packing Co., Evansville, Ind., 
has purchased Hilgemeier Frosted 
Foods, Inc., of that city, Tom Cart- 
WRIGHT, general manager of Weil’s 





frozen food division, announced. The 
Weil firm thus has become the sole 
distributor of Birds Eye frozen foods 
in that area, Cartwright said. Weil 
will continue to operate its own 
freezers as well as the newly-ac- 
quired Hilgemeier warehouse and 
freezers. JACK FuLTON, general man- 
ager for Hilgemeier, will join the 
Weil organization. 


A cyclone that ripped through a 
three-block area of the packinghouse 
section in Arcadia, Fla., wrecked 
three buildings owned by Sorrell 
Bros., blew off the roofs of at least a 
dozen other buildings and over- 
turned two semi-trailers owned by 
Sunny South Packing Co. 


Governor LutHER H. Hopces of 
North Carolina is among officials who 
will participate on February 20 in 
ground-breaking ceremonies for the 
new Swift & Company plant to be 
built at Wilson, N. C. (An architect’s 
drawing of the plant appeared in the 
NP of February 1.) 


The new Sidney Beef Co., Sidney, 
Neb., will begin operations the first of 
April with about 15 employes, Dave 
NEUBAUER, manager, has announced. 
The plant will have an on-the-rail 
dressing system. 


Fire caused an estimated $1,000 
damage recently to the plant of 
Johnson Meat Products Co., Inc., 
Pocomoke City, Md. 


A new curing room, additional 
smokehouses and an enlargement of 
the sausagé department are being 








OBSERVING HIS 68th birthday and his last week of service with Oscar Mayer & Co., Karl 
Lang (right) was honored at a luncheon attended by company officials. Lang, a veteran of 
38 years with Oscar Mayer & Co., is a foreman in the beef operations department. Shown 
with Lang are Allan C. Mayer (left), vice president and assistant secretary, and A. C. 
Bolz, vice president. Bolz originally hired Lang as the first foreman at the Madison plant 
in 1919. Lang solved a critical shortage of butchers at the newly-purchased plant by going 
out and recruiting 40 of them in one weekend. He received the AMI 50-year pin four years ago. 
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planned by Menghini Brothers Pack- 
ing Co., Inc., Frontenac, Kans. The 
company began its expansion pro- 
gram recently with the construction 
of a 25x75-ft. plant addition to pro- 
vide space for a new office and a 
new and larger order and stock room. 


Oscar Mayer & Co., Madison, Wis., 
has opened a newly-constructed dis- 
tributive branch in San Leandro, 
Calif., Wit~t1am T. Murray, vice 
president of sales, announced. Built 
on a 7%-acre tract, the refrigerated 
storage facility will be known as the 
Bay area branch. The building will 
be used to accommodate the com- 
pany’s lines of processed meats which 
are to be distributed in the San Fran- 
cisco Bay area and other major mar- 
keting centers in Northern California. 


JOBS 


FreDERICK T. BARRETT has been 
appointed general counsel of The 
Cudahy Packing Co., Omaha. He has 
been a member of the Cudahy legal 
staff since 1947. A graduate of the 
University of Chicago Law School, 
Barrett was associated with a Chicago 
law firm before joining Cudahy. YALE 
C. HoLianp and his firm, Kennedy, 
Holland, DeLacy & Svoboda, will act 
as attorneys and consultants for the 
company in continuance of a relation- 
ship that has existed for more than 
40 years. 


WarREN KEEGAN has been ap- 
pointed plant superintendent of Wil- 
liams Meat Co., Kansas City, Kans. 
He has served with the company 17 
years. JOHN B. NicnHoxs, who joined 
Williams Meat Co. ten years ago, was 
named _ assistant city sales manager. 


James R. Guinn has been pro- 
moted to assistant head hog buyer for 
Armour and Company at South St. 
Joseph, Mo. He succeeds Rosert N. 
Scott, who retired after nearly 40 
years with Armour. 


LAWRENCE PERRY has been named 
head sheep buyer for Swift & Com- 
pany at Kansas City, succeeding C. D. 
(Don) Gorr, who retired after 46 
years with the company, H. M. 
Wiccs, manager of the Swift Kansas 
City plant, announced. Perry has been 
with Swift & Company for 31 years. 


TRAILMARKS 


The Kansas Independent Meat 
Packers Association has joined with 
the Kansas Farm Bureau in sponsor- 
ing the first Kansas Food Conference. 
The event is scheduled for Wednes- 
day, April 9, at the Hotel Jayhawk, 
Topeka. KIMPA officers also are to 


30 


meet with representatives of the Kan- 
sas Frozen Food Locker Association 
in Emporia on Sunday, February 16, 
to discuss plans for making the in- 
dustry more effective in that state. 


The E. Kahn’s Sons Co., Cincin- 
nati, is observing its 75th anniversary 
this year. Founded by Extas Kaun in 
1883, the company has expanded 
from a one-man operation to a con- 
cern employing 1,100 persons. Nearly 
500 meat products are processed for 
national distribution. MiLtTon J. 
ScHLoss is president of the company, 
and Louis E. KAHN is executive vice 
president. Both are direct descen- 
dants of the founder. 


More than 550 representatives of 
meat packing and allied industry firms 
attended the annual dinner and dance 
of the Meat Trade Institute, Inc., 
New York City, in the Grand Ball- 
room of the Plaza. JoHNn Krauss, pres- 
ident of John Krauss, Inc., Jamaica, 
N. Y., served as chairman of the 
committee in charge of arrangements. 
FREDERICK T. SPAMER of Bedford 
Provisions, Inc., is president of the 
Meat Trade Institute. 


Geo. A. Hormel & Co., Austin, 
Minn., has decided to drop the name 
“Squeal” from its monthly employe 
magazine because the word might be 
associated with pain by outsiders. 
Hormel immobilizers have eliminated 
pig squealing at company plants, the 
firm pointed out in announcing that 
the new name of the publication, 
effective with the March issue, will 
be The Hormel News Magazine. The 
old name was used for 41 years. 


JoserH Bict, operator of a Latrobe 
(Pa.) slaughterhouse that was de- 
stroyed by fire last February, recently 
won a $53,800 verdict in his claims 
for $77,000 against three insurance 
companies. 


Owen Bros. Union Stockyard, Mer- 
idian, Miss., has been sold to three 
relatives by Marvin Owen, who“will 
continue to own and operate Owen 
Bros. Packing Co. in Meridian. The 
new owners are Hass, WINFRED and 
DaLe Owen, cattlemen from Texar- 
kana, Tex. 


SEYMouR FRIEND and JozE Mona- 
HAN of Friend & Monahan, New York 
City, have been appointed chairmen 
of the meats and poultry division of 
the local Cancer Committee’s April 
“cancer crusade.” 


ABE Cooper, president of B. S. 
Pincus Co., Philadelphia, has been 
named chairman of the meat indus- 
try division for the 1958 member- 
ship enrollment campaign of the 
Philadelphia Fellowship Commis- 
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sion. The organization promotes hy. 
man rights and civil liberties for 
persons of all races, colors and creeds, 


DEATHS " 


LaARMER D. FLOwWERs, a veteran of § she 
40 years with Oppenheimer Casing | 
Co., Chicago, died unexpectedly, J (0 
Flowers joined the company in 19i7 | be 
in Des Moines as a laborer in the § de 
hog casing gang and worked his way | Mé 
up to become general superintendent § és 
in 1938 of all the company’s plants | ‘yy 
in the United States and Canada. of 


STEPHEN J. WARREN, 68, sales Tep- fe 
resentative for the casings department 








of The Cudahy Packing Co. in Chi- 4 
cago, died of a heart attack February Ps 
8 while on his way home from an 7 
Arizona vacation. Warren had been 
an employe of Cudahy since 1920, | 
He represented the casings depart- oe 


ment in the north central states. 


Haroip E. Taywor, 55, a partner § in 
in Tip Top Provision Co., Indian- 
apolis, died recently. The widow, } s0 
PRUDENCE, survives. in 


Witt1AM_ B. Ruiwer, 60, retired the 
operator of Vogel Bros. Co., a whole- to 
sale meat firm in Asbury Park, N. J., f 
died recently. 


HERSCHEL NOBLE, a salesman and 
research engineer for The Cincinnati | me 
Butchers’ Supply Co., Cincinnati, has fan 
passed away. Before joining the com- § the 
pany seven years ago, Noble served | 
for 25 years as a master mechanic § in; 
with The E. Kahn’s Sons Co., Cin- § co 
cinnati. He had several industry pat- } the 
ents to his credit. Noble is survived § tic 
by the widow, JosEPHINE, and two & the 
daughters. 3 


Frank J. Parker, 52, of Cincin- T 
nati, sales development manager for 
Kingan Inc., died in Buffalo, N. ¥: 
while on a business trip. 


Harry Epwin Watsu, 69, who § cr 
was a partner in Winter and Walsh § pr 
Meat Co., San Francisco, until his § otl 
retirement five years ago, has passed | 
away. wl 


ELtswortH §S. WaAaLpDERA, 49, 4 di 
plant superintendent for Armour and 
Company, died recently at his home 
in Stoughton, Wis. 
























Ernest C. Carson, 395, chief § Cl 
engineer for Inter-Cities Meat Pack § A 
ing Co., Riverside, Calif., was electro: § ce 
cuted while attempting to weld metal of 
plates into the framework of a unit 
cooler. An assistant, RoBERT CRUM, M 
received an electric shock at the same 
time but was able to escape Fi 
turn off the power. Carlson is sur @ in 
vived by his wife and two daughters Li 
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AMI Describes Features 
of Sales Workshops 


RESERVATIONS are continuing 
i) come in for the three American 
Meat Institute sales managers’ work- 
shops in Chicago and New York. 

“One of the most interesting things 
to me about the response of our mem- 
bership to this program,” says presi- 
dent H. R. Davison of the American 
Meat Institute, “is the acceptance it 
is receiving from companies of all 
types and sizes. Certainly, recognition 
of the need to improve selling of 
packinghouse products, regardless of 
the type and regardless of the area 
where they are offered for sale, is a 
true common denominator of our in- 
dustry.” 

The material for use by the sales 
managers who attend the conferences 
is rapidly being completed, as is the 
material which those attending the 
workshops will take back home to use 
in their sales meetings. 

The workshops are being designed 
so that companies which participate 
in the program should expect to show 
returns from it in the first month after 
the course. The first subject suggested 
to be covered by the sales managers 
in their sales meetings is “How to 
make more effective sales calls.” 

The suggestion for the second 
meeting is “How to sell a feature” 
and for the third “How to increase 
the number of items per order.” 

Other subjects which those attend- 
ing the workshops will be trained to 
cover with their own salesmen in 
their own plants include equally prac- 
tical and down-to-earth approaches to 
the problem of better selling. 

The Institute emphasizes the “work” 
in these workshops. Sessions on the 
Thursday and Friday mornings begin 
at 8 am. There will be no long 
speeches. The hours will be filled 
with demonstrations of means of in- 
creasing sales effectiveness and with 
practice as each one present sells the 
others in his group. 

The printed material and props 
which sales managers will take back 
to their plants are tailored to the in- 
dividual company’s own situation. 

Reservations for the workshop still 
can be made for the New York meet- 
ng, March 13, 14 and 15, and the 
Chicago shop of April 17, 18 and 19. 
‘“téw more applicants can be ac- 
cepted for the first Chicago workshop 
of March 6, 7 and 8. 


Morton Frozen Foods Moving 


Executive offices of Morton Frozen 
“oods, a division of Continental Bak- 
Le Co., will be moved in June from 

Ouisville, Ky., to. Rye, N. Y. 


SHEFTENE® 


Sodium Caseinate 


An Economical High-Quality 
Protein Binder for your 


Processed Meat Products ! 


Sheftene Sodium Caseinate is a pure 
food source of high-quality milk protein 
(approximately 90%), proven in meat 
products such as sausage, frankfurters, 
meat loaves, bolognas and others. 

Properly applied, Sheftene Sodium 
Caseinate will eliminate fat pockets, 
and cut rendering problems in sausage 
making, retaining moisture and appe- 


tizing color. It also helps to reduce 














smokehouse shrinkage. 

And it’s a money-saving ingredient, too! 
By furnishing many of the properties of 
high-grade bullmeat, Sodium Caseinate 
permits the processor to take full ad- 
vantage of market conditions in select- 


ing and buying his meat ingredients. 


You are invited to send for samples and 


technical data. Write Dept. NP- 258 


HEFFIELD CHEMICAL 





A DIVISION OF 


NATIONAL 


Norwich, N. Y. 


DAIRY PRODUCTS CORP. 
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Automatic dockboards which lower 
to truck bed level as the truck backs 
up to the dock are a feature of the 
new Chattanooga Food Terminal 
nearing completion in Chattanooga, 
Tenn. The general layout consists of 
five modern food marketing buildings 
with over 428,000 sq. ft. of enclosed 
space, including complete warehous- 
ing and service for marketing farm 
products to 25,000,000 persons. 

The new terminal is served by the 
Southern Railway System, as well as 


CHATTANOOGA GETS A MODERN FOOD TERMINAL 


by major through highways, and has 
paved parking areas. Other facilities 
include rental offices; a food brokers’ 
warehouse; food distributors’ ware- 
house; produce units, and 152,000 
sq. ft. of cooler and freezer space. 
The HI-LO dockboards used at 
Chattanooga work on a counterbal- 
anced system. The backing truck con- 
tacts the operating arms and the lip 
of the dockboard is brought down to 
the bed. When the truck pulls out, 
the dockboard automatically rises 

































back into a raised position, ready fo, 
the next carrier. No dock attendants 
are needed to operate these units dur. 
ing the arrival and departure of gq. 
riers. A load of 100 lbs. or more on 
the ramp surface will automatically 
lock the dockboard flush with the A 
level of the dock. This provides for 

traffic across the width of the dock 4”! 
and allows for a greater area of the Th 
dock to be available when the dock. Wh 


boards are not in use. the 
tore 
Shoe Import Duties To Be - 


Lower Starting February 28 f 


Imports of leather footwear are | We 
to be appraised for purposes of im.} | 
port duties under a new system statt- orf 
ing February 28, it was disclosed by |: 5! 
the U. S. Bureau of Customs. [The 

The new method of appraisal, in} 3! 
general, will value the imports at af | 
lower level, and thus the duty will Jt 
be lower. But, said Customs, the total f° 
value drop will be under 5 per cent. § 

In the past, foreign value or ex-} 
port value, whichever was higher, } "t 
was used in appraising the value of | ‘if 
imports of all commodities. cos 

Leather made from hides or skins } ! 
of cattle of the bovine species, other tha 
than calf or kip, processed by grain- ike 
ing will be appraised as in the past)" 





FRENCH 
FEATHER MEAL DRYER 


More marketable product with 
light uniform color 






Outstanding operating 

{ economy 

Reduces drying time 
Eliminates scaling problem 
Reduces odors 


Saves floor space 






a) 


SNS Veto 23188 Ue 


Phone...... 





handled by a man experienced in every his 
phase of the meat business, and familiar 











pore | 












PIQUA, OHIO 


THE FRENCH OIL MILL MACHINERY CO. 


U.S.A. 












INSURE LASTING MEAT COLOR 
AND FRESHNESS WITH 


Seasolin 


COLOR, FLAVOR & FRESHNESS RETAINER 


with everything Koch designs and sells. hs 
Phone collect, and get the information \ 
you need. Learn what Koch can do for you. the 
the 

tio 


KOCH engineers will prepare drawings ond 
estimates with speed and accuracy. No 
obligation when you ask for such service. § WO 





2520 Holmes St. p ae City 8, Mo. / ctor 2-378 








it's no magic 






} 
| 
You can't rely on witches’ | 
brews and magic hats 
for sales. Your ad in the 





* e at 
mRST BEES Miving Company, Inc. 
NEW YORK 13, N.Y. 
SAN FRANCISCO 7, CAL. — TORONTO 10, CANADA’ 










PROVISIONER pays off 


in response and sales! 
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4 Todd Co.. 





By C. A. THOMAS 


BEEF SHROUDER walked « 

total of one week out of 35 going 
iy and from the laundry for shrouds. 
The trip took ten minutes per day. 
While he was away from his station 
the killing line was slowed down. The 
foreman eliminated this waste by hav- 
ing the laundry woman bring the 
shrouds to the killing floor. The rate 
f slaughter then rose to more than 
ne head per man-hour. 

Before a manager, superintendent 
or foreman starts laughing about such 
isilly operation, let him look around. 
There may be something just as silly 
soing on ‘in his own plant. 

Whatever is done to turn out prod- 
uct (even though it may be a non- 
essential operation) contributes to 
cst. While total expenses in terms 
of number of people and wages are 
not difficult to determine, it is more 
dificult to perceive and pinpoint the 
costs of numerous specific operations. 
Therefore, the small, routine leaks 
that occur hour in and hour out are 
likely to continue year in and year 
out, Foremen are inclined to deal 
with major inefficiencies as they are 
discovered, but put off the others un- 
til they “have time.” 

Some of the things that a foreman 
can examine for their effect on costs 
include; The number of times a prod- 
uct or material is handled; the opera- 
tions of lifting, pulling, pushing, car- 
rying, trimming, wrapping, etc., in 
his department; the position of the 
work; the availability of supplies to 
the workers; uniformity of product; 
the number of people doing a job; 
the rate of work; man-hour produc- 
tion; waste of material and supplies; 
use of equipment; care of machinery; 
work planning; cramped space; in- 
terruptions and delays; fitness of 
workmen for their jobs; careless work- 
manship; the time people need to 


§ carn their jobs; the prevalence of the 


“don’t care” attitude; rework; faulty 
information from the sales depart- 
ment; absences and tardiness, and 
lack of teamwork. All labor costs re- 
uire continuous checking. 


Nagel's Checks Win Award 


The new check of Nagel, Inc., 
Brooklyn, N. Y., received honorable 
Mention recently in the “check of 
the month” awards made by the 
; division of Burroughs 
Corp., Rochester, N. Y., manufacturer 
% protected, insured checks and 
‘heck protecting equipment. 
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¢ OUR 77th VERE 


SERTH. LEVI & CO., INC: 
THE CASING HOUSE” 


eo 


CHICAGO e 


NEW YORK e 
BUENOS AIRES e SYDNEY e WELLINGTON e ZURICH 


LONDON 
















end costly replacements! 


18% Chrome - 8% Nickel 3%” x 3%” x 24” 
Rugged — Will Not 4” x 4” x 15” 
Pit or Corrode 4” x 4° = 24 
PROMPT SHIPMENT 4” x 4” oy 80” 
44%4" x 4%" x 24” 

442" x 4Ye"” x 27” 


OTHER SIZES TO ORDER 


Stainless Steel Bacon Hang- 
ers — Shroud & Neck Pins 
— Flank Spreaders — Skirt 
& Stockinette Hooks — 
Screens. 


CAlumet 5-8830 


~= 


Smale Metal Products, Inc. 
2632 S. Shields, Chicago 16, Ill. 














ROMMEL, ALLWINE and ROMMEL 
REGISTERED PATENT ATTORNEYS 


Suite 468, 815-15th Street, N. W. 
WASHINGTON 5 — — D.C. 





Practice before U. S, Patent Office. 

Validity and Infringement Investigations and Opinions. 
Booklet and form "Evidence of Conception" forwarded 
upon request. 

















BLACK HAWK 


MEATS 


THE RATH PACKING CO., WATERLOO, IOWA GiiGina 


33, 

















PROVISIONER “APPROVED” 


BOOKS 


The books listed below are selected from a-number of sources. In 
the opinion of the editors of the National Provisioner they are 
factual, practical and worthwhile — and are approved and recom- 
mended accordingly. 





| OPERATING | 


0-1 MEAT SLAUGHTERING AND PROC- 
ESSING $5.00. Information helpful to small 
slaughterer or locker plant operator inter- 
ested in killing and meat processing. Dis- 
cusses: fundamentals; plant location, con- 
struction; beef slaughter, by-products; hog 
slaughter, inedible rendering; casing proc- 
essing; lard rendering; track installations; 
curing; smoking; sausage manufacture. 


0-2 SAUSAGE AND READY-TO-SERVE 
MEATS $4.50. Covers manufacture of saus- 
age and specialties, including meat loaves, 
cooked and baked hams, canned meats: 
technical problems of spoilage prevention.* 


0-3 PORK OPERATIONS $4.50. Revised; 
just off the press. Describes latest pork 
operations in modern plant; detailed de- 
scription of popular meat type hog; how to 
grade live animal and carcass; curing, han- 
dling of pork specialties, refining of lard, 
and preparation of casings explained.* 


0-4 BEEF, LAMB AND VEAL OPERA- 
TIONS $4.50. Beef and small stock opera- 
tions described in detail. Among subjects 
covered are slaughter, dressing, chilling, 
handling edible specialties, hides, other by- 
products.* 


0-5 FREEZING PRESERVATION OF 
FOODS $18.00. Covers all frozen foods com- 
prehensively. Includes principles of refrig- 
eration, storage, quick freezing, packaging 
materials and problems; specific comment 
on preparation and freezing of meats, poul- 
try, fish, other items. Complete discussion 
through marketing, cooking, serving, trans- 
portation. 31 chapters, 282 pictures. 1214 
pages. 

0-6 HIDES AND SKINS $8.75. A compre- 
hensive work on rawstock for leather, cover- 
ing takeoff, curing, shipping and handling of 
hides and skins; these subjects are discussed 
by experts in packinghouse hide operations, 
chemists, tanners, brokers and others based 
on lectures sponsored by National Hide As- 
sociation. Jacobsen Publishing Co. 


l MANAGEMENT | 


M-6 MEAT PACKING PLANT SUPERIN- 
TENDENCY $4.50. General summary of 
lant operations not covered in Institute 
ks on specific subjects. Discusses plant 
locations, construction, maintenance, power 
plant, refrigeration, insurance, operation con- 
trols, personnel controls, incentive plans, 
time keeping, safety.* 
M-7 ACCOUNTING FOR A MEAT PACK- 
ING BUSINESS $4.50. Designed primarily 
for smaller firms which have not developed 
multiple departmental divisions. Discusses 











trol; industrial engineering; productivity in 
hog and cattle killing; productivity in boning 
and the sausage kitchen; canning; efficiency 
in order assembly, etc. 


M-9 NIMPA ACCOUNTING MANUAL 
FOR MEAT PACKERS. This book, com- 
piled by Cletus Elsen and reviewed by 
special cost accounting committee of Na- 
tional Independent Meat Packers Associa- 
tion, makes available a simple but adequate 
accounting system and contains 52 sample 
forms. There are three sections: “The Pur- 
pose and Importance of a Cost Accounting 
System,” “The Accounting System,” and 
“Costs in the Meat Packing Industry.” 111 
pages, plus index; loose leaf. $25 to mem- 
bers of NIMPA; $50 to non-members. 


| SPECIAL TEXTS | 


S-8 BY-PRODUCTS OF THE MEAT PACK- 
ING INDUSTRY $4.50. Revised edition cov- 
ers rendering of edible animal fats, manu- 
facturing lard and lard substitutes, inedible 
tallow and greases, soap, hides, skins, pelts, 
hair products, glands, gelatin, glue, feeds.* 
S-9 MICROBIOLOGY OF MEATS $6.00. 
New third edition. Microbiology of meat 
foods by the chief bacteriologist, Swift & 
Company. In addition to revised chapters 
on cured and comminuted meats, green dis- 
colorations, microbiology of beef and bacon, 
bacteriology of pork and other subjects, 
chapters have been added on cured meats, 
effects of cure on bacteria, bacterial spores, 
canned meats, storage of canned and pack- 
aged meats, etc. 


$-13 MEAT THROUGH THE MICRO.- 
SCOPE $5.00. Discusses chemistry of cur- 
ing, refrigeration, sanitation, spoilage, chem- 
istry and manufacture of fats, oils, pharma- 
ceuticals, feeds.* 

S-14 MEAT CUTTING MANUAL $2.60. 
New methods are described by which hotels 
and restaurants can cut beef, pork, veal and 
lamb carcasses to get greater yields, in com- 
parison with retail cutting. 145 illustrations. 
Ahrens Publishing Company. 


S-15 THE MEAT HOG $4.75. Needs and 
problems in developing the meat-type hog 
to meet changing consumer demands for 
more meat and less fat are discussed by 
livestock expert Claude Hinman. He tells 
how it is possible to achieve general produc- 
tion of most suitable type of swine and mar- 
keting at best age to avoid market gluts. 320 
pages and 145 illustrations. Indexed. The 
Daily Sentinel. 











| PROVISIONER BOOKS 


P-15 THE SIGNIFICANT SIXTY $150. 
The 376-page magazine format history of 
development and progress of the meat pack. 
ing industry from 1891 to 1951. Over 250,00 
words, more than 200 illustrations, 

P-16 ANNUAL MEAT PACKERS GUD) 
The Provisioner’s reference and data 
for packers, renderers, sausage and by-prod. 
uct manufacturers; 1953-1954 editions, $1. 


MAINTENANCE | 


H-17 FOOD PLANT SANITATION $650 
Milton Parker, Illinois Institute of Tec 
nology, in this handbook provides prove 
methods for solving problems of food sani 
tation. It makes available practices that 
safe and in accordance with the law.** 
H-18 AUTOMOTIVE TROUBLE SHO00 
ING AND MAINTENANCE $5.50. By An 
derson Ashburn, associate editor, Americ 
Machinist, gives detailed procedures for | 
cating and correcting electrical, mechanic 
troubles in gasoline-powered automobile 
trucks. Written in simple language, wel 
illustrated. Covers all operating parts « 
vehicles. 324 pages.** 

H-19 BOILER OPERATOR’S GUID 
$5.75. Handbook on steam boilers. Cover 
boilers in use today—characteristics, insti 
lation, operating problems, solutions; pr 
lems of firemen and engineers di 

solved in detail. Over 200 photographs, d 
ings, of boilers of all types, auxiliaries, 
pliances, etc. Valuable reference data s 
chapters on plant management, inspecti 
maintenance. 353 pages, 241 illustrations 
H-20 PLUMBING $8.00. Complete t 
ment of modern plumbing principles, desig 
practice. Covers: water supplies, pu 
storage tanks, water supply pipes in b 
ings, hot water, gas, compressed sir, vac 
supplies, vent pipes and traps, sewage 
drainage pumps, drains, water trealme 
sewage disposal, maintenance, repairs, étt 
H-21 AMERICAN ELECTRICIAN 
HANDBOOK $10.00. Gives proved, reat 
to-use facts and information on the select 
installation, operation, care, application 
electrical apparatus, materials. Contains ® 
plete data on wires, cables, splicing, inst 
tion and care of motors, capacitors, ligill 
equipment, etc. 


| *An Institute of Meat Packing Book. 
**A McGraw-Hill Book. 
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uses of accounting in management, cost 
figuring, accounting for sales.* 

M-8 PRODUCTIVITY AND COST RE- 
DUCTION IN THE MEAT INDUSTRY 
$6.50. Deals with productivity and efficiency, 
man-hour and unit labor costs; plant layout 
and materials handling; incentives and work 
simplification; motion and time study and 
job evaluation; cost control; quality con- 


Send Provisioner ‘‘Approved"' Books as indicated by 
NUMBER | | i | | 
NUMBER \ | | | | 


Check [J Money Order for $ 
foreign buyers add 27¢ per book for extra postage). 
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Meat Production Declines More 


Meat production last week declined more from its many-month low 
level of the previous week. Volume of output under federal inspection 
settled to 357,000,000 lbs. from 365,000,000 Ibs. for the week before, 
and was 13 per cent smaller than the 409,000,000 Ibs. produced in the 
same week of last year. Slaughter of all livestock was below last year. 
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be ve ducti (eek ) 
Ended Number oduction xcl. lard 
Week M's Mil. Ibs. Number Production 
M's Mil. Ibs. 
b. 8, 1958 330 180.8 1,160 154.3 
Feb. 1, 1958 na 187.3 1,165 154.9 
Feb. 9, 1957 pitnsiog See 211.9 1,258 166.3 
LAMB AND TOTAL 
VEAL MUTTON MEAT 
Week Ended Number Production Number Production PROD. 
M's Mil. Ibs. M's Mil. Ibs. Mil. Ibs. 
Feb. 8, 1958 112 11.3 225 11.0 357 
Feb. |, 1958 117 11.8 228 11.2 365 
Feb. 9, 1957 . 145 17.0 272 13.4 409 
1950-57 HIGH WEEK'S KILL: Cattle, 462,118; Hogs, 1,859,215; Calves, 200,555; Sheep and Lambs, 
369,561. 
1950-57 LOW WEEK'S KILL: Cattle, 154,814 Hogs, 641,000; Calves, 55,241; Sheep and Lambs, 
137,677. 
a AVERAGE WEIGHT AND YIELD (LBS.) 
Week Ended CATTLE HOGS 
Live Dressed Live Dressed 
Feb. 8, 1958 1,000 548 235 133 
Feb. |, 1958 1,020 559 235 133 
Feb. 9, 1957 1,003 558 236 132 
SHEEP AND LARD PROD. 
Week Ended CALVES LAMBS Per Mil. 
Live Dressed Live Dressed cwt. Ibs. 
Feb. 8, 1958 ; come 185 101 102 49 eae 39.5 
Feb. |, 1958 ee 101 102 49 39.7 
Feb. 9, 1957 . 209 117 102 49 15.0 44.4 
ACTUAL FEDERALLY INSPECTED SLAUGHTER AND REVISED ESTIMATE OF 
MEAT AND LARD PRODUCTION BY WEEKS, 1957 
Cattle Calves Hogs Sheep and Lambs Total Lard 
Week Kill Beef Kill Veal Kill Pork Kill L&M_ meat Yield Total 
ended 000’s mil. lb. 000’s mil. Ib. 000’s) = mil. Ib. 000’s mil. Ib. mil. Ib. Ibs. mil. Ib. 
Jan. 5...338 187.9 135 16.1 1,128 153.5 252 12.2 369.7 14.0 37.7 
Jan. 12,,.445 247.5 164 19.6 1,370 186.5 300 14.5 468.1 14.7 48.1 
Jan. 19..427 239.6 133 15.7 1,334 174.8 312 15.1 445.2 15.3 47.9 
Jan, 26..407 225.5 144 17.1 1,164 154.8 298 14.4 411.8 15.0 41.2 
Feb. 2...378 213.2 130 15.4 1,161 152.1 272 13.4 394.1 14.3 39.1 
Feb. 9...380 211.9 117 17.0 1,258 166.3 272 13.4 408.6 15.0 44.4 
Feb. 16..385 217.8 118 16.1 1,319 173.1 284 14.0 421.0 14.1 43.5 
Feb. 23..346 195.8 ale 14.7 1,113 144.9 259 12.8 368.2 15.2 39.5 
Mar, 2...383 216.7 114 16.1 1,329 170.4 277 13.7 416.9 15.1 46.2 
Mar. 9...367 206.8 147 16.0 1,328 172.7 248 12.2 407.7 15.0 46.5 
Mar. 16, .357 199.4 149 15.9 1,270 166.4 237 11.6 393.3 15.6 45.6 
Mar. 23..364 203.3 155 16.5 1,255 164.5 240 11.8 396.1 14.6 43.7 
Mar. 30..342 193.8 154 16.4 1,224 160.4 237 11.6 382.2 15.3 43.9 
Apr. 6...346 196.0 141 14.9 1,170 153.0 237 11.6 375.5 15.7 43.1 
Apr. 13, .357 200.5 142 15.8 1,126 148.5 263 12.4 377.2 15.2 40.5 
Apr. 20..341 189.5 138 15.8 1,156 153.5 247 11.6 370.4 15. 41.8 
Apr. 27..325 179.6 135 15.4 1,092 146.1 218 10.2 351.3 15.2 40.1 
May 4...340 186.3 132 15.7 1,121 147.8 236 11.0 360.8 15.9 42.8 
May 11. .370 206.8 129 15.6 1,134 152.9 261 12.1 387.4 15. 42.8 
May 18. .381 214.9 133 16.5 1,155 156.8 262 12.2 400.4 15.1 42.9 
May 25..385 214.0 129 16.3 1,076 145.0 245 11.4 386.7 15.9 42.2 
June 1 ..336 186.8 118 15.2 862 117.1 231 10.6 329.7 15.4 32.9 
June 8 ..384 209.2 136 17.3 1,045 146.4 278 12.5 385.4 15.1 40.0 
June 15..392 213.6 139 18.1 1,089 145.6 288 13.0 390.3 15.3 40.0 
June 22. .372 202.6 128 16.6 941 132.8 247 10.8 362.8 15.0 35.9 
29. 200.0 127 16.8 959 133.5 224 10.1 360.4 15.4 37.5 
jee 181.9 103 13.5 754 104.9 231 10.5 310.8 15.0 28.0 
20. 218.6 133 17.6 979 136.2 276 12.4 384.8 14.3 34.7 
July 20..402 215.2 144 19.3 966 134.4 267 11.8 380.7 14.2 33.7 
July 27..393 207.3 139 18.5 928 129.1 265 11.7 366.6 13.7 31.1 
Aug. 3.. 393 204.5 133 18.4 918 123.1 261 11.5 357.5 14.1 30.7 
Aug. 10..379 201.4 132 18.7 949 128.6 253 11.3 360.0 13.5 30.7 
Aug. 17..393 212.9 139 19.7 1,006 131.2 254 11.4 375.2 13.7 31.7 
Aug. 24. .390 210.0 140 19.0 1,022 132.3 247 TLE 372.4 13.5 31.1 
Aug. 31..401 213.9 150 20.4 1,081 139.9 256 11.5 385.7 13.3 32.3 
bsg 7. .365 197.0 145 18.1 989 125.9 254 11.5 352.5 13.1 29.0 
de 14.420 226.8 158 19.6 1,249 157.7 276 12.4 416.5 13.5 37.3 
on 21.392 213.6 152 18.9 1,315 163.4 271 12.2 408.1 13.3 38.3 
on _ 28.378 204.1 156 19.4 1,267 162.5 250 11.3 397.3 14.2 40.0 
erg d. . «382 206.7 161 19.6 1,249 160.3 263 12.0 398.6 13.5 37.8 
ae’ 12. .392 212.1 162 19.4 1,290 164.2 261 11.8 407.5 14.0 40.2 
ny 19. 392 212.1 159 19.2 1,437 185.8 264 11.9 429.0 13.4 43.5 
Noo 26. 394 215.5 160 18.3 1,333 173.7 268 12.1 419.6 14.3 43.3 
had :" 405 221.5 160 18.0 1,306 171.4 254 pa 422.6 13.7 41.1 
Nov 16 396 214.0 143 16.1 1,430 188.7 260 11.8 430.6 14.1 47.0 
N f os 357 196.4 151 16.9 1,309 174.0 229 10.4 397.7 13.6 41.6 
Nov 23. .362 199.2 142 15.2 1,330 176.8 217 10.1 401.3 14.0 43.9 
Dew ye 311 172.1 130 13.7 1,155 153.6 202 9.4 348.8 15.0 40.8 
og ‘ 361 202.2 148 15.7 1,343 180.4 247 11.8 410.1 14.6 46.6 
Tien: a 355 200.0 137 14.1 1,343 180.4 241 11.5 406.0 14.6 46.7 
hans 346 192.1 145 14.9 1,319 177.2 209 10.0 394.2 14.3 44.8 
ec. 28..274 154.0 88 9.1 1,029 138.2 186 8.9 310.2 14,1 34.4 
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AMI PROVISION STOCKS 


Pork stocks as reported to the 
American Meat Institute, totaled 
145,800,000 Ibs. on Feb. 1. This vol- 
ume was 26 per cent below the 197,- 
800,000 Ibs. in stock on about the 
same date a year earlier. 

Stocks of lard and rendered pork 
fat at 43,400,000 Ibs. compared with 
65,100,000 Ibs. in stock on about the 
same date a year earlier. 

The accompanying table shows 
stocks as percentages of holdings two 
weeks before and a year earlier. 

Feb. 1 stocks as 


percentages of 
inventories on 






Jan. 18 Feb. 2 

HAMS: 1958 1957 

Omed, BPO)... piteess ced 92 69 

Frozen for cure, S.P.-D.C....150 63 

TORE, DOUNGE fo5. vein) A aes 121 65 
PICNICS: 

Caren, B.P HO hi cisii ili. 100 15 

Frozen for cure, 8.P.-D.C.... 87 63 

RR eee 90 66 
BELLIES: 

Ca Ie St aie tk 3 ch 101 91 

Frozen or cure, D.S. 126 414 

Cured, 8.P.-D.C. .....2..00. 99 87 

Frozen or cure, S.P.-D.C....114 74 
OTHER CURED MEATS: 

Cured and in cure ......... 95 74 

Frozen for cure ........... 94 75 

WORE Chess Fok ret kee 95 74 
FAT BACKS: 

Ce TR oie. « os i Hasse 94 67 
FRESH FROZEN: 

Loins, spareribs, neckbones, 

trimmings, other—Total .. 91 71 

TOT. ALL PORK MEATS ....106 74 
pee eS Eee 103 67 


ST. LOUIS PROVISIONS 


Provision stocks in St. Louis and 
East St. Louis on January 31 totaled 
5,640,303 Ibs. of pork, the St. Louis 
Livestock Exchange has _ reported. 
This volume compared with closings 
December stocks of 5,376,910 Ibs. 
and 8,649,443 Ibs. at the close of 
January, 1957. Lard stocks amounted 
to 2,486,428 lbs. compared with 
3,217,269 lbs. a month before and 
2,069,970 Ibs. a year earlier. Area 
hog slaughter numbered 310,213 
head in January as against 341,442 
in December, and 350,672 head in 
January 1957. 


DEC. KILL BY REGIONS 


United States federally inspected 
slaughter by regions in Dec. 1957, 
with totals compared, in 000’s: 

Sheep & 


Region Cattle Calves Hogs Lambs 

NM. Athe Mates. 22: 133 93 527 190 
S. Atl. States ..... tt 35 266 tes 
N.C. States—-East. . 309 216 1,296 181 
N. C. States—N.W, . 427 95 2,190 3832 
N. C. States—S.W... 142 17 520 70 
S. Central States .. 154 74 403 47 
Mountain States .... 87 5 101 78 
Pacific States ...... 178 35 220 131 

Totals, Dec, 1957.1,473 569 5,523 978 

Totals, Dec. 1956.1,686 605 5,698 1,062 


Other animals slaughtered under “federal in- 
spection: Dec, 1957—horses, 13,126; goats, 8,116; 
Dec. 1956—horses 17,031; goats 4,934. 
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Feed Industry Production 
Set New Record Last Year 


Last year, and for the eighth time 
in the past ten years, the feed manu- 
facturing industry chalked up a new 
record of production, W. T. Diamond, 
secretary-treasurer of the American 
Feed Manufacturers, has disclosed. 

The 1957 production record of 36,- 
000,000 tons shows a 1 per cent 
increase over 1956. Compared to 
1948, industry output has climbed 40 
per cent, Diamond said. 

According to the association an- 
nouncement, the 1957 production pat- 
tern showed considerable variation in 
feed types and area trends. The 
Southeast continued to lead all areas 
in percentage gain with a 9 per cent 
upsurge. Nominal increases were 
shown in the Middle Atlantic, Central 
and North Central, and Pacific North- 
west regions, while small losses were 
recorded in other areas. 

By type, swine feed led all other 
classifications with a 20 per cent gain 
over 1956. Broiler feed tonnage 
moved up 4 per cent, but turkey feed 
and poultry feeds of all other classi- 
fications lost ground by a similar per- 
centage. Dairy feed ended up even 
with 1956, although beef and sheep 
feed fell off 3 per cent from the 
record tonnage of a year earlier. 

' Poultry feeds continued to lead the 
parade with a 60 per cent propor- 
tionate share of total output. Dairy 
feeds accounted for 18.5 per cent, 
swine feeds represented 11.5 per 
cent, beef and sheep feeds 6 per cent, 
and other feeds 4 per cent. 


Marketing Charges On Meat 
Products Rise 8%: In 1957 


Charges for marketing meat prod- 
ucts, as measured by the spread be- 
tween farm value and retail cost, rose 
to a record high early last fall, but 
declined later in the year, contrary 
to the normal seasonal pattern, ac- 
cording to the Agricultural Marketing 
Service. The average cost for the 
fourth quarter was 1 per cent higher 
than a year earlier, but the average 
for the year was 8 per cent higher 
than in 1956. 

Farm value of meat products in the 
market basket rose 14 per cent from 
1956 to 1957, and the retail cost 11 
per cent. This increase was due to a 
large extent to the sharp price in- 
crease in pork, AMS said. The retail 
cost, farm value, and spread in beef 
and lamb were also higher in 1957 
than the year before. 

The retail cost of meat products in 
the market basket increased $26 last 
year, of which the farmer received 
$17 and marketing agencies $9. The 
farmer received 53c of the con- 
sumer’s meat dollar in 1957 compared 
with 52c in 1956. 


Australia Introduces New 
‘Chiller’ Grade Export Beef 


Detailed specifications for the new 
Australian grade of export beef, 
“Chiller”, which became effective in 
January, have been announced by the 
Australian Meat Board. The board 
recommended the new grade because 
it is the class of beef most sought 


after by British beef consumers 

“Chiller” beef will come from 
heifers and steers. Cow beef will not 
qualify for the grade. The carcass 
must weigh not more than 700 Jhy 
and have the characteristics of ap 
animal not more than four years old. 
A reasonable amount of well-distrib. 
uted fat is essential, but excess or 
wasteful fat will disqualify a carcass 
from the new grade. 

The old grade classifications, Baby 
beef and Yearling beef will, in prac- 
tice, be absorbed by the new grade, 
although these standards will be re. 
tained in case they are needed for 
special markets. 

The export bounty on the “chiller” 
grade has been set at 5d. per bb. 
($0.047), compared with 3d. for Ist 
and 2nd quality beef. The 5d. export 
bounty will be paid whether the new 
grade of beef is shipped chilled or 
frozen. However, the Meat Board 
is primarily interested in promoting 
unfrozen shipments. 


Consumer Indexes Dip More 


Price listings on most consumer 
commodities for the week ended 
February 4 declined for the second 
straight week, as indicated by whole- 
sale price indexes calculated by the 
Bureau of Labor Statistics. The index 
on meats declined fractionally to 
99.1 from 99.7 for the previous week 
and the average primary market 
price index settled to 118.5 from 
118.7. However, both indexes were 
sharply higher than the 83.3 and 
116.8 recorded a year earlier. 





—_— 
DOMESTIC SAUSAGE SEEDS AND HERBS SAUSAGE CASINGS Hog ee : pao 
Pork sausage, bulk (lel. Ib.) (lel. Ib.) Whole Ground (Le.l. prices quoted to manu- ou 4 'to ok 
in. .2-Ib.. POM) 2. woncene 42% @44% Caraway seed .. 438 24 facturers of sausage) I ‘pri 34 i ,. B8a@n 
Pork saus., s.c. 1-lb. pk.53 @62 ig Oe BB sarge prime, Me a9 oor 
a * ewe tu “ “aa Cominos seed ....... 41 47 Beef rounds: (Per set) Med. prime, 34 in, .....- 2a. 
Franks, s.c., 1-lb. pk. ..64%@71 Mustard seed = al ned Smail prime "1642 
Franks, skinless, fancy . 23 Clear, 29/35 mm. .....1.05@1.35 Mid ‘sae cian coal 
g » 5 LA een BL ~ Clear, 35/38 mm. .....1.00@1.15 Middles, cap off ......+ 
1-Ib. package ........ @53 yellow Amer 17 = ear, ov ° v@ Ho ski 5a10 
Bologna, ring (bulk) ..47%@51 Oregano “ hi tli 44 Clear, 35/40 mm. ..... 85@1.10 yd nd tees ceeneel a 
Bologna, art. cas., bulk.41144@43 ey a> Laas laa Clear, 38/40 mm. ..... 90@1.35 gr FS, SICCM +s e2% 
Bologna, a.c., sliced, Moroeco. No. 1 20 24 Clear, 40/44 mm, - +++ -1.30@1.65 Sheep casings: (per bank 
6-7 oz. pk., doz. ......2.97@3.12 \farjoram, French .. 65 70 Clear, 44 mm./up ..... 1.95@2.50 20/28 nim, ..<.iecms 6.20@6.5) 
Smoked liver, h.h., bulk.474%4@51 Sage, Dalmatian Not clear, 40 mm./dn. 70@ 80 24/26 MM. ...cseeres 6.05@6.3) 
Smoked liver, a.c., bulk.40%@42 No 4 j . 56 64 Not clear, 40 mm./up .75@ 8 23/04 wini.. ....c868 4,755.25 
Polish saus., smoked ..66 @T75 gt eee Gee Beef weasands: (Each) 90/22 mm. ...s.s++es 4.10@4.45 
New Eng. lunch spec. . .64%4@74 No. 1, 24 in./up ...... 14@ 17 18/20 mm. ..... ++ ++ -2.T0@8% 
ee ei lunch aii 2.99@4.68 SPICES No. 1. 22 in./up ...... 10@ 15 16/18 mms ...icbsont 1.50@2.0 
ee ee ore (Basis, Chicago, original barrels Beef middles: Per set 
Olive loaf, bulk ...... 47 @54% : . , eef middles: (Per set) ERIALS 
O. L. sliced, 6-7 0z., doz.3.11@3.70 bags, bales) Ex. wide, 2% in./up..3:50@3.70 : CURING MAT 
Blood and tongue, bulk..61 @66 Whole Ground Spec. wide, 24%-2% in.2.455@2.70 Nitrite of soda, in 400-lb oe 
Pepper loaf, bulk ...... 61% @72 Allspice, prime ..... 82 92 } Spec. med..1%-2% in..1.50@1.60 bbl., del. or f.0.b. Chgo, .$11! 
P.L.. sliced, 6-7 0z., doz.3.11@4.56 RUIN ss 25. Coss 90 97 Narrow, 1% in./dn. ...1.05@1.15 Pure refined gran. 565 
Pickle & pimiento loaf. .474%@50 Chili, pepper ...... ss 45 Beef bung caps: (Each) nitrate of soda .....+- . rhe 
P.&P., sliced, 6-7 0z., Chili, powder ....... fi 45 Clear, 5 in./up ...... 34@ 40 Pure rfd. powdered nitrate .. 
Poet guys esttestaanss 2.96@3.76 Cloves, Zanzibar .... 64 69 Clear, 4%-5 inch ..... O@ 82 gait, “paper ‘sacked, fob 
Ginger, Jam., unbl.. 92 98 Clear, 4-4 ae 19 21 Salt, S ge 7 
DRY SAUSAGE Mace, fancy, Banda.3.50 4.00 Clear, 3% 4 inch ..... 130 16 Gago. gran. cacti, i 
(lel, Ib.) West Indies ...... oe 3.65 Not clear, 4% inch/up 18@ 21 Rock salt, ton in Chgo... 28 
Cervelat, ch. hog bungs.1.01@1.(8 Bast Indies ...... 3.30 Radt biaaaecs eattan: (Each) bags, f.o.b. whse. Chg0.-- 
pi Sees 57@ 59 Mustard flour, fancy 40 oe =e : Sugar: A 
ES a aid ee EE 77@ 79 Te a eae 36 bP ger: ton ae: " Raw. 96 basis, f.o.b, N. ¥..- 6 
ee EP rns 87@ 8) West Indies nutmeg.. 2.50 614-7 4 inch, inflated.. is Refined standard cane an 
eS ere 89@ 91 Paprika, Amer, No. 1 48 5%-6% inch, inflated. . gran, basis (Chgo.) ....+ >! 
Salami, Genoa style 97@ 99 Paprika, Spanish 67 Pork casings: (Per hank) Packers curing sugar, 100 
Salami, cooked ......... 51@ 53 Cayenne pepper 62 29 mm./down ........ 4.50@4.75 lb. bags, f.0.b, Reserve 
a ey 86@ 88 Pepper: LB/SS MM.  .nnccccccce 4.40@4.65 La., less 2% ....ceedeeee* 
BCD Fw geass 0 Haste 94@ 96 | OS eee ix 57 ELS + arch aware 3.35@3.65 Dextrose (less 10c): 
GONE us os cw ntcepuves 85@ 87 Co ey 46 50 ee As a Soa weewa 2.95@3.20 Cerelose, regular ...-++++** 
Mostadella® G6. 8260 cea 58@ 60 WOE na Ss ctcncons 36% 40 pe eee eer 2.75@3.00 Ex-warehouse, Chicago «.-++** 
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BEEF-VEAL-LAMB 


..+ Chicago and outside 





CHICAGO 


February 11, 


WHOLESALE FRESH MEATS 
CARCASS BEEF 








Steers, gen. range: (carlots, Ib.) 
rime, 700/800 ..... None otd. 
Choice, 500/600 ....- 4319n 
ee. 600/700 434on 
Choice, 700/800 42% @43 
Good, 509/600 , 38% 
Good, 600/700 = 
Bull ...cceeceee reece = 
Commercial cow .... 32 
Canner-cutter cow .. 32 

PRIMAL BEEF CUTS 
Prime: (Lb.) 
Rounds, — wts. ... 53 
immed loins, BB ss 
bi 70 Ibs. (Iel) ...85 @ 1.00 
are chucks, 
0/90 Ibs. (Icl) ...41 @42 
Arm chucks, 80/110. 389 @40 
Ribs, 25/35 (lel) ....75 @80 
Briskets (Icl) .......35 @36 
Navels, No. 1 ...... 19 
Flanks, rough No. 1.. 20 

Choice: se bb alaiied 
Hindqtrs., 5/ wes a 
Foreqtrs., 5/800 er : 
Rounds, 70/90 ......§ @h1% 
Tr. loins, 50/70 (Icl). os @72 
Sq. chucks, 70/90 ...41 @42 
Arm ehucks, 80/110.. @40 
Ribs, 25/35 (lel) @58 
Briskets (Iel) ......38 @36 
Navels, No. 1 ...... 19 
Flanks, rough No, 1.. 20 


Good (all wts.): 





ME Sick so sie 8 on 0 oe 

Sa, eut chue 

TOON 0 a wisi. cere ess 

OS ARE ea 

dag evascnewteee 

COW & BULL TENDERLOINS 

Fresh J/L ©-C Grade Froz. C/L 

60@63..... Cow, 3/dn 61 

T8@80..... Ci, et re 70 

BARR... Cow, 4/5 ..... T5@80 

G1... Cow, 5/up ..... SAAN 

9@1.00... Bull, 5/up ..... 85@90 
BEEF HAM SETS 

Insides, 12/up, Ib. ..52 @54 

Outsides. 8/un. Th. ..... 47 @50% 


Knuckles, 744/up, Ib. ..52 @54 


CARCASS MUTTON 


Choice, 70/down, Ib. ...27 @28 
Geod, 70/down, Ib. ....26 @27 


n—nominal, b—bid, a—asked. 


1958 
BEEF PRODUCTS 


(Frozen, carlots, Ib.) 
's 


Tongues, No. 1, 


Torgues, No. 2, 100’s..22 @23 
Hearts, regular, 100’s ..24 @24% 
Livers, regular, 35/50’s 22 
Livers, selected, aad 31 
Lips, scalded, 100’s : 15 
Lips. unsealded, 100’s 13 
Tripe, scalded, 100’s .. 8 @ 8% 
Tripe. cooked, 100’s .. 8% 
PAGES, FOOD sco ccaccsn's 7%@ 8 
Lungs, 100s oc. ceccace 

Uddete: TOC SE cess 5n 


FANCY MEATS 
(lel prices, Ib.) 


Beef tongues, corned 29% 
Veal breads, 
under 12 OB, <s.ccice 70 
a eer 8814 
Calf tongues, 1 Ib./dn. 19 
Oxtails, fresh, select .. 25 


BEEF SAUS. MATERIALS 


FRESH 
Canner-cutter cow (Lb.) 
meat, barrels ...... 44n 
Bull meat, boneless, 

WOPUGIE Sc icwcckeckavss 47% 
Beef trimmings, 

75/85%, barrels ..... 33% 
Beef trimmings, 

85/90%, barrels ..... 39% 
Boneless chucks, 

pT a reer 44 
Beef cheek meat, a 

trimmed, barrels ....35 @35% 
Shank meat, bbls. .... 47% 
Beef head meat, bbis. 30n 
Veal trimmings, 

boneless, barrels 41% @42% 


VEAL—SKIN OFF 


(lel carcass prices, cwt.) 


Prime, 90/120 ...... 54.00 
Prime, 120/150 ...... 54.00 
Choice, 90/120 ...... 9.00@51.00 
Choice. 1201: ee 49.00@50.00 
Good. 90/150 .......- 45.00@46.00 
Stend.. 90/ 190 ...... 40.00@ 42.00 
Trtility. 90/190 ...... 38.00@39.00 
Call; GOFIZS © 466 6.2 we 31.00@32.00 


CARCASS LAMB 
o i prices, lb.) 


Prime, 3 
Prime, 
Prime. 53 
Cheiee, 32 
Choice, 
Choice, 5% aie 
Good, all w ts ere ri oe re sou 








PACIFIC COAST WHOLESALE MEAT PRICES 


Los Angeles 


San Francisco No. Portland 


FRESH BEEF (Carcass) Feb. 11 Feb. 11 Feb. 
STEER: 

Choice: 

500-F00 Ibs. ..........$44.00@46.00 $44.00@46.00 $43.00@ 44.00 

S| i 43.00@44.00 43.00@44.00 42.50@44.00 
Good: 

500-600 Ibs. .......... 42.00@ 44.00 41.00@43.00 41.50@ 42.50 

600-700 Ibs. .......... 40.00@42.00 40.00@41.00 41.00@42.00 
Standard: 

a 40.00@42.00 38.00@41.00 88.50@41.00 
cow: 

Standard, all wts. .... None anoted 36.00@37.00 None auoted 
Commercial, all wts. .. 33.50@36.00 34.00@36.00 35.00@38.00 
Utility, all wts. ...... 33.00@°5.00 32.00@34.00 34.00@37.00 
Canner. Cutter ......... 28.00@32.50 25.00@32.00 32.00@35.00 
Bull, util, & com’l .... 36.00@38.00 38.00@40.00 39.00@40.00 
FRESH CALF: (Skin-off) (Skin-off) (Skin-off) 
Choice: 

a Ie. down ........ 48.00@50.00 48.00@50.00 46.00@48.00 

300d : 

200 Ibs. down ........ 46.00@49.00 48.00@50.00 42.00@ 47.00 
LAMB (Carcass) : 

Prime: 

15-55 Rae 48.00@51.00 47.00@52.00 48.50@50.50 

ME SissS . ¢ oaks ox 44.00@47.00 45.00@48.00 46.00@49.00 

Choice: 

| Se 48.00@51.00 47.00@52.00 48.50@50.50 

a ares 44.00@47.00 45.00@48.00 46.00@49.00 
Good, all wts. .. 112.777 43.00@48.00 45.00@50.00 416.00@49.00 
MUTTON (Ewe): 


Choice, 70 lbs./down. 
Good, 70 Ibs. /down 


26.00@30.00 
“.. 26.00@30.00 


28.00@30.00 
25.00@ 28.00 


28.00@30.00 
28.00@30.00 
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NEW YORK 


February 


WHOLESALE FRESH MEATS 
BEEF CARCASSES, CUTS 


(Le.l, prices) 

Steer: (Western, cwt.) 
Prime, care., 6/700.$49.50@51.00 
Prime, care., 7/800. 48.00@49.50 
Choice, care., 6/700. 45.00@47.00 
Choice, care., 7/800. 43.50@45.00 
Good, care., 6/700.. 40.50@438.50 
Good, care., 7/800.. 39.50@42.00 
Hinds., pr., 6/700.. 58.00@60.00 
Hinds., pr., 7/800.. 57.00@59.00 
Hinds., ch., 6/700.. 50.09@55.00 
Hinds., ch., 7/800.. 49.00@54.00 
Hinds., gd., 6/700.. 47.00@49.00 
Hinds., gd., 7/800.. 46.00@48.00 

BEEF CUTS 
(1.c.1. prices, Ib.) 
Prime steer: 
Hindgtrs., 600/700 ...56 @61 
Hindqtrs., 700/800 ...57 @59 
Hindqtrs., 800/900 ...56 @58 
Rounds, flank off i 538 @55 
Rounds, diamond bone, 
aera ee 54 @56 
Short loins, untrim. ..92 @98 
Short loins, trim., ....1.14@1.20 
WR 5.6.4 Kao die sca me 19 @20% 
Ribs, (7 bone cut) 68 @73 
BEE COGORE oo oie us coe 42 @45 





Briskets -85% @39 
Plates 19 @20 


Choice steer: 


Hindgqtrs., 600/700 ...51) @an 
Hindgqtrs., 700/800 ...50 @53 
Hindqtrs., 800/900 ...49 @5l1 
Rounds, flank off ....52 @54 
Rounds, diamond bone, 

WO OR ac kaso ccc ste. Glee 
Short loins, untrim, ..58 @64 
Short loins, trim. 78 
PRG Ui nieces sin va-e's 4 
Ribs (7 bone cut) . 

BGR CRORE o-v0n 644066 
bey, INS Bae 
Plates 











11, 1958 
FANCY MEATS 
(Le.1, prices) 
(Lb.) 

Veal breads, 6/12 oz. ......... 89 

SS OO OP Serctac ts ctieecsks va 1.10 
Beef livers, selected .......... 40 
MOON PERU cis eckocasaeu. 18 
Oxtails, %-Ib. frozen ......... 24 

LAMB 
(1.¢.1, careass prices, ewt.) 
City 
Prime, 30/40 ........ $53. oar 56.00 
Prime, 40/45 
Prime, 45/55 
Prime, 55/65 
Choice, 30/40 
Choice, 40/4 
Choice, 45/55 
Choice, 55/65 
Good, 30/40 
Good, 40/45 . 
Good, 45/55 50. 00@52.00 
Western 

Prime, 45/dn, Menaweas 50.00@53.00 
Prime, 45/85. i...<%.. 49.00@52.00 
Prime, 55/65 ........ 48.00@51.00 
Choice, 45/dn, ...... 50.00@52.00 
Choice, 45/55 ...... 48.00@51.00 
Choive, 35/65 


46.09@49.00 


Good, 45/dn,. . 47.00@50.00 








Good, 45/55 46.00@49.00 
VEAL—SKIN OFF 

(1.c.1, carcass prices) Western 

Prime, 90/120 ...... $53.00@57.00 

Prime, 120/150 ...... 53.00@57.00 

Choice, 90/120 ...... 48.00@52.00 

Choice, 120/150 ...... 48.C0@52.00 

Good, 50/90 

Good, 90/120 .. 

Stand., 50/90 .. 

Stand., 90/120 

Calf, 200/dn., i 

Calf. 200/dn., gd. 39.00@41.00 


Calf, 200/dn.. std. :.. 37.00@39.00 





NEW YORK RECEIPTS 


Receipts reported by the USDA 
Marketing Service, week ended 
Feb, 8, 1958 with comparisons: 


STEER and HEIFER: Carcasses 
Week ended Feb. 8 .... 9,056 
Week previous ....... 9,828 

cow: 

Week ended Feb. 8 .... 811 
Week previous ....... 1,017 

BULL 
Week ended Feb. 8 . 319 
Week previous ....... 299 

VEAL: 

Week ended Feb. 8 .... 10,445 
Week previous ....... 10,865 

LAMB: 

Week ended Feb. 8 .... 25,546 
Week previous ....... 32,301 

MUTTON: 

Week ended Feb, 8 .... 566 
Week previous ....... 592 

HOG AND PIG: 

Week ended Feb. 8 .... 10.469 
Week previous ....... 10,426 
BEEF CUTS: 


Week ended Feb. 8 .... 
Week previous 





VEAL AND CALF CUTS: 
Week ended Feb. 8 .... 8,041 
Week previous. ....... 3,047 
LAMB AND MUTTON: 
Week ended Feb. 8 .... onan 
Week previous ....... 14.980 
PORK CUTS: 
Week ended Feb. 8 .... 48,430 
Week previous ....... 609.588 
BEEF CURED: 
Week ended Feb. 8 ... eee 
Week previous ....... 16,236 


PORK CURED AND SMOKED: 
Week ended Feb 16.367 
Week previous. ....... 367. 230 
COUNTRY DRESSED MEAT 

VEAL: Car 


Or ees 


Week ended Feb. 8 .... 7,81 
Week previous ....... 7,621 
HOGS: 
Week ended Feb. 8 .... 16 
Week previous ....... 
LAMB: 
Week ended Feb. 8 .... 4 
Week previous ....... Mt 


LOCAL SLAUGHTER 





CATTLE: Head 
Week ended Feb, 8 .... 1,822 
Week previous ....... 13,273 

CALVES: 

Week ended Feb. 8,501 
Week previous 8,865 

HOGS: 

Week ended Feb. 8 .... 53,934 
Week previous ....... 54,283 

SHEEP: 

Week ended Feb. 8 84,646 
Week previous ....... 36,223 


PHILA. FRESH MEATS 


February 11, 1958 


WESTERN DRESSED 
STEER CARCASSES: (Cwt.) 
Choice, 500/700 . -$46.00@48.00 
Choice, 700/800 45.50@47.50 
Good, 500/800 ..... 41.25@43.50 
Hinds., choice ..... 51.00@55.00 
i ae” eee 46.00@49.00 
Rounds, choice ..... 53.00@55.00 
Rounds, good ..... None qtd. 
COW CARCASSES: 
Com’l, all wts. .... 36.50@38.00 
Utility, all wts. . 34.50@37.00 
VEAL (SKIN OFF): 
Choice, 90/120 ..... 50.00@55.00 
Choice, 120/150 50.00@55.00 
Good, 50/90 ....... 46.00@ 49.00 
Good, 90/120 ...... 47.00@50.00 
Good, 120/150 ...... 47.00@50.00 
LAMB: 
Ch. & pr., 30/45 ... 51.00@53.00 
Ch. & pr., 45/55 ... 49.00@52.00 
Good, all wts. ..... 46.00@50.00 


LOCALLY DRESSED 
STEER BEEF (Ib.) Choice Good 
Care., 5/700. East hats 
Care., 7/800.45 @47 41 @44 
Hinds., 5/700 -50@54 
Hinds.. 7/800 ... .49@53 
Rounds, no flank. .52@55 
Hip rd. plus flank .51@54 
Full loin, untrim.50@54 
Short loin, untrim.50@65 
Ribs (7 bone) 
Arm chucks 
Briskets 














From the National Provisioner Daily Market Service 


CASH PRICES 


(Carlot basis, Chicago price zone, Feb. 12, 1958) 


SKINNED HAMS 


F.F.A. or fresh Frozen 


| 
. 45144 @46 - 
ei tec dol 4514 








o/up, 2’s in. 
PICNICS 
F.F.A. or fresh Frozen 
errr PD 5 sins. ie 3 CE 
4 RO ere: OR 27% 
NN cis aa eo | ER ees 26% n 
BOR scccrese Eg Bee 26n 
Se BRLOE 30 caasecs 26n 
re Es 8/up, 2’s in 26 
FAT BACKS 
Frozen or fresh 
, ere 
_ wee 
ee 
See 
1 
8 eee ee 
14%n ...... 
1444n 


b—bid, 


n—nominal, a—asked. 





BELLIES 
F.F.A. or fresh Frozen 
BE ks s2e<% ae Eee 37n 
A ee, BING eis abe 37 
SO Sey ly SO ey 3444n 
oo. a gS erry 33% 
PR is bes. 6' 14/16 31% @31% 
See IB/2B . ct ivceen 304% 
ee ee eS se | 
Gr. Am., froz., fresh D.S. clear 
AOR: 6 cscs is | ee 25n 
rer 
4 oer ee eee 
- eres . ok) eee 21b 
- eee) | PRESS: 21 
SD. wictend on Ee ‘5.5.5 de-sigese 20% 


FRESH PORK CUTS 
Job Lot Car Lot 


49@50 Loins, 12/dn. ....... 49a 
47@48 Loins, 12/16 ........ 47 
ere ay 43% 
42.... Loins, 20/up 41@41% 
38@40 Butts, 4/8 .......... 37%4 
35@36 Butts, 8/12 ......... 34 
35@36 Butts, 8/up ......... 34 
44@45 Ribs, 3/dn. ......... 43%, 
eee, RIS. ccc ve.t anne 
25@26 Ribs, 5/up .......... 26 


OTHER CELLAR CUTS 


Frozen or fresh Cured 
18%b Square Jowls ......... unq. 
14%. Jowl Butts, Loose ..... 14% 
154%4n Jowl Butts, Boxed - unq. 





LARD FUTURES PRICES 


NOTE: Add ¢ to all price quo- 
tations ending in 2 or 7. 


FRIDAY, FEB. 7, 1958 


Open High Low Close 
Mar. 11.60 11.60 11.55 11.60a 
May 11.65 11.65 11.57 11.62 
July 11.67 11.67 11.60 11.67a 
-65 
Sept. 11.67 11.67 11.60 11.67a 
Oct. ai LS oS ack 11.50a 
Sales: 1,680,000 Ibs. 
Open interest at close Thurs., 
Feb. 6: Mar. 331, May 397, July 


163, Sept. 41, and Oct. three lots. 


MONDAY, FEB. 10, 1958 


Mar. 11.70 11.70 11.65 11.70 
May 11.67 11.70 = 11.67 11.70 
Jely 21.72 211.76 11.72 11.% 
Sept was wal 11.72a 
Oct 11.50a 


Open interest at close Fri., Feb. 
Mar. 331, May 407, July 
apt. 43, and Oct. three lots. 


na-~ 


TUESDAY, FEB. 11, 1958 
Mar. 11.70 11.77 11.70 811.75 
May 11.65 11.77 11.65 11.75b 
July 11.70 11.82 11.70 11.80a 
Sept. 11.85 11.85 11.80 11.80a 
Oct. <a eae nee 11.55b 

Sales: 2,800,000 Ibs. 
Open interest at close Mon., Feb. 
10: Mar. 326, May 409, July 173, 


Sept. 43, and Oct. three lots. 


WEDNESDAY, FEB. 12, 1958 


Mar. 11.72 11.77 11.67 11.67 
May 11.75 11.80 11.67 11.67 
July 11.80 11.80 11.70 

Sept. ase Se as 

Oct. 





Sales: 3,400,000 Ibs. 

Open interest at close Tues., 
11: Mar. 328, May 415, July 
Sept. 43, and Oct. three lots. 


Feb. 
176, 


THURSDAY, FEB. 13, 1958 


Mar. 11.60 11.77 11.60 11.75 
7 
May 11.65 11.75 11.65 11.75 
July 11.67 11.75 11.67 11.72 
Sept. 11.70 11.72 11.67  11.72b 
Oct. : 11.55a 


Sales: 2,500,000 Ibs. 


Open interest at close Wed., Feb. 
12: Mar. 326, May 420, July 181, 


Sept. 42, and Oct. three lots. 


38 


CHGO. FRESH PORK AND 
PORK PRODUCTS 
February 11, 1958 


Hams, skinned, 10/12 .. 





Hams, skinned, 12/14 .. 491, 
Hams, skinned, 14/16 .. 47 
Picnics, 4/6 Ibs., ....... 30 
Picnics, 6/8 lbs. ... ‘ 29 
Pork loins, boneless .... 70 
Shoulders, 16/dn., loose. 32 
(Job lots Ib.) 
POU. FIVER voce scusae 14 
Tenderloins, fresh, 10’s.75 @76 
Neck bones, bbl, ..... 1% @12 
SS | a aes 15 @18 
ee ee er ee 12 @13 
CHGO. PORK SAUSAGE 
MATERIALS—FRESH 


(To sausage manufacturers in 
job lots only) 
Pork trimmings, 


40% lean, barrels .... 23 
Pork trimmings, 

50% lean, barrels ....25 @25% 
Pork trimmings, 

80% lean, barrels ....38 @39 
Pork trimmings, ° 

95% lean, barrels .... 45 
Pork head meat ........ 28 
Pork cheek meat, 

Barrels ......csedisvies 37% 


PACKERS' WHOLESALE 
LARD PRICES 


Refined lard, f.o.b. 
Chicago 
Refined lard, 50-lb. fiber 
cubes, f.o.b. Chicago ..... 
Kettle rendered, 50-lb. tins, 
f.0.b. Chicago «.. 02.02.00 
Leaf, kettle rendered, 
f.o.b. Chicago 
Lard flakes 
Neutral tierces, f.o.b. 
Standard shortening, 
N. & S. (del.) 
Hydro. shortening, N. 


WEEK'S LARD PRICES 


tierces, 








P.S. or Dry Ref. in 

D. BR. rend. 50-lb. 

cash loose tins 

tierces (Open (Open 

(Bd. Trade) Mkt.) Mkt.) 
Feb. 7...12.00n 10.75 13.25n 
Feb. 10..12.00n 10.75 13.25n 
Feb. 11..12.00n 11.12%n 13.50n 
Feb. 12..12.00n 11.12%¢n 13.50n 
Feb. 13..12.00n 11.12% 13.50n 


n—nominal, b—bid, a—asked. 





HIGHER LIVE COSTS CUT HOG MARGINs 


(Chicago costs, credits and realizations for Monday and Tuesday) 

Live hog costs, rising at a more rapid rate than th 
market for pork, had a depressing effect on hog cut-oy, 
margins this week. The minus margins on the two heavier 
classes fell back and the narrow plus margins on handy. 
weights shrunk after last week’s small gain. : 





—180-220 lbs.— —220-240 Ibs.—  —04 
Value Value eg _ 
per percwt. per per cwt Per perewt 
ewt. fin. ewt. fin. ewt. fin, 
alive yield alive yield alive yield 
tein Ole i. ok sds $14.08 $20.00 $18.39 $12.73 si7y 
Fat cuts, lard ......... 6.02 8.61 8.42 5.40 TH 
Ribs, trimm., ete. 2.45 3.51 3.18 2.08 29 
Cost of hogs ...4.... , $20.69 $20.21 g 
Condemnation loss Ba! 10 ‘10 
Handling, overhead 1.70 1.50 1:30 
TOTAL COST . 22.24 31.74 22.29 31.17 21.61 30.0 
TOTAL VALUE . 22.48 32.12 21.44 29.99 20.21 811 
Cutting margin ....+$ .24 +$ .38 —$ .85 $1.18 —$1.40 —$1,y 
Margin last week ...+ .56 + .81 im? ae os 63 — 123 —14 


PORK AND LARD ... Chicago and outside 


CHICAGO PROVISION MARKETS 








PACIFIC COAST WHOLESALE PORK PRICES 


Los Ange 
Feb. 1 


FRESH PORK (Carcass) 
80-120 Ibs., U.S. No. 1-3. 


FRESH PORK CUTS, No. 1: 

LOINS: 
8-10 Ibs. 
10-12 Ibs. 
12-16 Ibs. 


PICNICS: (Smoked) 
Be MON, twos stat cee 34.00@39.00 
HAMS: 


12-16 Ibs. 
16-18 .lbs. 


BACON “Dry” Cure, No. 1: 
te Ee ee ee 47.00@60.00 
hy Ph ee oe 45.00@54.00 
MEE OR 0.50 Chat eb 43.00@52.00 
LARD, Refined: 
Set, OMTEONS |. war ada'e 17.50@19.75 
50-Ib. cartons & cans.. 15.50@19.25 


Tierces 


les 
1 


(Packer style) 
None quoted 
120-180 Ibs., U.S. No. 1-3.$33.00@35.00 


49.00@54.00 
49.00@54.00 
49.00@54.00 


seeceeeeeeee 52,.00@57.00 
50.00@57.00 


a) 
14.75@18.75 





San Francisco No. Portland 
Feb. 11 Feb. 
(Shipper style) (Shipper style) 
$34.00@36.00 None quoted 
32.00@34.00 $34.00@35.50 
52.00@56.00 50.004 53.00 
54.00@57.00 51,00@'53.00 
54.00@57.00 None quoted 
(Smoked) (Smoked) 
36.00@40.00 37.00@40.0 
56.00@60.00 52.00@55.00 
54.00@58.00 52. 00@ 54.00 


58.00@62.00 52.00@55.00) 


56.00@60.00 51.00@54.W) 
52.00@58.00 48,00@52.0) 
20.00@21.00 17.00@19.0) 
18.00@20.00 None quoted 
None quoted 14.00@17. 





N. Y. FRESH PORK 


February 11, 1958 


City 
Box lots, ewt. 
Pork loins, 8/12 ....$49.00@56.00 
Pork loins, 12/14 .... 49.00@55.00 
Hams, sknd., 10/14 .. 51.00@54.00 
Boston Butts, 4/8 .... 39. 


CUTS 





Regular pienics, 4/8.. 29.00@32.00 
Spareribs, 3/down - 46.00@50.00 
(l.e.l. prices, ecwt.) Western 
Pork loins, 8/12 ..... 48.00@ 


Pork loins, 12/14 .... 47.00@51.00 
Hams, sknd., 10/14 .. 49.00@54.00 
Boston butts, 4/8 .... 37.00@41.00 
UMN ATS ci dink s-919-0 28.00@31.00 
Spareribs,“/ down ... 44.00@48.00 


N. Y. DRESSED HOGS 


February 11, 1958 
(Heads on, leaf fat in) 





50 to 75 

75 to 100 

100: to 225. Ibs. ...... 32.00@35. 
125 to 150 Ibs. ...... 32.00@35.00 


CHGO. WHOLESALE 
SMOKED MEATS 


February 11, 1958 
Hams, skinned, 14/16 Ibs., 
WEATHOT . nonce cccesicecaces 
Hams, skinned, 14/16 
ready-to-eat, wrappe 
Hams, skinned, 16/18 Ibs., 
WERDDCE ©... csvcdetewecec cece 
Hams, skinned, 16/18 Ibs., 
ready-to-eat, wrapped ...... 
Bacon, fancy trimmed, brisket 
off, 8/10 lbs., wrapped ..... 
Bacon, fancy sq, cut seed- 
less, 12/14 Ibs., wrapped ...47 
Bacon, No. 1 sliced 1-lb. heat 
seal, self-service pkge. 
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PHILA. FRESH PORK 


February 11, 1958 
WESTERN DRESSED 















Reg. loins, 8/12 

Reg. loins, 12/16 ... 

Boston butts, 4/8 

Spareribs, 3/down 
LOCALLY DRESSED 

Pork loins, 8/12 |... ccm 5214 @55 

Pork loins, 12/16 ...... 504 Git 

Bellies, 10/12 ......:tes 35 G8 

Spareribs, 3/down ...... 45 @w 

Spareribs, 3/5 .......0« 39 @ 

Skinned hams, 10/12 ...52 @i 







Skinned hams, 12/14 ...50 @i 
Plentcs, 4/8 ..c.0c0ccem 32 @ii 
Boston butts, 4/8 ...... 40 @H 






HOG-CORN RATIOS 

The hog-corn ratio base 
on barrows and gilts at 
cago for the week enie 
Feb. 8, 1958 was 17.1, 
U. S. Department of Agr 
culture has reported. Ti 
ratio compared with th 
17.6 ratio for the precet 
ing week and 13.9 a y# 
ago. These ratios were @ 
culated on the basis of 
3 yellow corn selling 
$1.136, $1.095 and $1” 
per bu. during the & 
periods, respectively. 






































ide | BY-PRODUCTS .:. FATS AND OILS 


ARGINS 


id Tuesday) 

te than the 
hog cut-out 
two heavier 
s on handy. 


—240-270 Ibs. — 
Value 
per = per ewt 
ewt. fin, 
alive yield 
$12.73 $17.4 
5.4 746 
2.08 29) 
$20.21 
10 
1.30 
21.61 30.01 
20.21 8.11 
—$1.40 —$1,9 
— 123 —18 





K PRICES 


No. Portland 
Feb. 11 
(Shipper style) 
None quoted 
$34.00@35.50 


50.00@ 53.00 
51,00@53.00 
None quoted 

(Smoked) 
37,00@40.% 


52.00@55.00 
52. 00@ 54.00 


52.00@55.0) 
51.00@54.0 
48, 00@52.00 


17.00@19. 
None quote(| 
14.00@17.0 


sa mene 





ESH PORK 


11, 1958 
DRESSED 


DRESSED 

wo sha 5244 G55 
Seavert 50%4@H 
Pp 35 Qi 
“wre 45 @ 
cece ee ose 
0/12 ...52 @ii 
2/14 ...50 @5 
avace ee 32 @ii 
B 4 sl 40 @# 


RN RATIOS 





ym ratio based 
nd gilts at Ch 
>» week endel 
_ was 17.1, th 
tment of Ag: 
reported. 
red with 
r the precet 
id 13.9 a yea 
‘atios were 
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orn selling 
95 and $129 
ring the tr 
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BY-PRODUCTS MARKET 


(P.0.B. Chicago, unless otherwise indicated) 
Wednesday, February 12, 1958 
BLOOD 
no re - eC ES PPE Pe 6.75n 
DIGESTER FEED TANKAGE MATERIALS 
Wet rendered, unground, loose: 


7k eee 6.75n 
Mad, tO8t . 2c. ccc cccces cnc cccccccccens 6.75n 
High test ....--- eee e cree ee eee eee eens 6.75n 


PACKINGHOUSE FEEDS 

Carlots, ton 
50% meat, bone scraps, bagged.$ 80.00@ 85.00 
30% meat, bone scraps, bulk .. 77.50@ 80.00 
0% digester tankage, bagged.. 82.50@ 90.00 
00% digester tankage, bulk .... 80.00@ 82.50 
8% blood meal, bagged ....... 120.00@125.00 
Steam bone meal, bagged 


(specially prepared) ......... 85.00 

60% steam bone meal, bagged. . 80.00n 
FERTILIZER MATERIALS 

Feather tankage, ground 

per unit ammonia ............... *4.75@5.00 


Hoof meal, per unit ammonia ......+5.75@6.25 


DRY RENDERED TANKAGE 
Low test, per unit prot. ... r 

Med, test, per unit prot. . ‘ 
High test, per unit prot. ............ 


GELATINE AND GLUE STOCKS 






Bone stock (gelatine), ton ......... 31.00 

Cattle jaws, feet (non-gel.), ton....10.00@14.00 

NEE s Says bet sina ee dies + aces 13.00@18.00 

Pigskin (gelatine), cwt. ........... 6.50 

Pigskins (rendering), piece ........ 15@25 
ANIMAL HAIR 

Winter coil dried, per ton ........ *40.00 

Summer coil dried, per ton ....... *25.00@30.00 

Cattle switches, per piece ........ 3@4 

Winter processed (Nov.-March) 

_ 2 SEE err ene: 9n 

Summer processed (April-Oct.) 

I URED ears 58s ewe sae oles 6-2 5@6n 


"Delivered. te.a.f. East. n nominal, a—asked. 





TALLOWS and GREASES 


Wednesday, February 12, 1958 











Eastern users of inedible tallows 
and greases purchased a moderate 
quantity of those products late last 
week. 

Choice white grease, all hog, 
traded at 8c, and bleachable fancy 
tallow at 8%c, all c.a.f. New York. 
The latter material was bid at 7%%c, 
c.a.f. Chicago, or Yc higher than 
last trading levels. The medium and 
lower grades were bid at steady 
prices, but were held at fractionally 
higher prices. Choice white grease, 
not all hog, was bid at 7%c, c.a.f. 
Chicago, and the all-hog product was 
indicated at 7%4c. Edible tallow sold 
at 10%8c, c.a.f. Chicago, and was 
offered at 10c, f.o.b. River points, 
with buyers not eagerly reaching for 
supplies of this product. 

On Friday, choice white grease, all 
hog, was offered at 8%c, delivered 
New York, and was bid at 8'%c. Orig- 
inal fancy tallow was bid at 8%c, 
same destination, but was held at 
85s@8%4c. Edible tallow was offered 


at 10%c, Chicago, and at 9%c, f.o.b. 
River points. 

Sales of bleachable fancy tallow 
went at 7%@7%c, c.a.f. Chicago, and 
special tallow traded at 7@7%c, in 
the same area. 

Offerings on Monday of the new 
week turned very light, and some 
buying interest was apparent at last 
trading levels. Bleachable fancy tal- 
low was bid at 84@8%%c, c.a.f. East, 
and product considered. Choice white 
grease, all hog, sold again at 8c, 
same delivery point. 

In other trading, yellow grease 
was bid at 6%c, c.a.f. Chicago, 7c, 
c.a.f. Avondale, La., and at. 7c, 
c.a.f. New York. Special tallow was 
bid at 7c, c.a.f. Avondale, and at 
7c, c.a.f. East. Bleachable fancy 
tallow was bid at 8¥c, c.a.f. Avon- 
dale, on regular production, and in- 
dications were in the market at 8%c 
on hard body material. Edible tallow 
sold at 10'%c, Chicago basis. 

Several tanks of edible tallow 
traded on Tuesday at 10%c, Chicago 
basis, and at 104c, f.o.b. River points. 
Choice white grease, all hog, was 
offered at 834c, c.a.f. New York, but 

















JULY-DEC. 1957 OUTPUT OF MEAT MEAL, TANKAGE DOWN 8% FROM 1956 


Meat meal and tankage production in the last half 
of 1957 totaled nearly 727,000 tons of the two prod- 
ucts, or 8 per cent less than the 791,000 tons produced 
in the comparable period of 1956. Compared with the 
first half of the year, however, production of these 
materials was up very slightly. The 1957 total of meat 
meal production of 1,159,000 tons was about 6 per cent 
smaller than 1956 output of 1,237,500 tons. The 1957 
total for tankage of 284,100 tons was about 11 per cent 
smaller than the 1956 volume of 319,300 tons. 

The survey of production in the last half of 1957 
considerably extended the coverage of reporting plants 
as a result of a thorough canvass of all probable pro- 


£> 


MEAT MEAL AND DIGESTER OR FEEDING TANKAGE 








ducers of meat meal,and tankage throughout the na- 
tion. Poultry by-products meat, production in the recent 
survey was specifically asked to be reported with meat 
meal which aided -reporting of the item. 

Based on the extended coverage provided by the 
current survey, upward revisions of production amount- 
ing to over one-third have been made for 1955 and 
1956 and the first half of 1957. Production previously 
published for years prior to 1955 are not comparable 
with the revised 1955-57 estimates. 

Production data for meat meal and tankage by 
months and annual totals on the revised basis for years 
1955 through 1957 are shown below as follows: 











U.S. Production, by months, January 1955-December 1957 
M MEAT MEAL TANKAGE (DIGESTER OR FEEDING)? 
Month 1955? 1956? 1957 1955? 1956? 1957 
Ji = Tons Tons Tons Tons Tons Tons 
teh Pete Sip nih ele uivie' ai Sie.b'y, ie +: :dcels devel #e:s' fee © 90,000 100,100 2106,400 26,200 28,300 226,100 
Mi SC io od. oS.aia Hebe e'sss Gan deen nd Sead 85,200 101,000 292,700 24,500 28,200 224,200 
re EE area niehiink nici rouee bbe 91,800 101,900 292,400 22,300 25,300 222,700 
a RUC -SIAcaia 9: s\ 6 ere. hela d/* @ 4-14 S7a,x/ © baxeia ears. Hire aw 88,700 100,200 292,700 22,300 23,500 220,900 
Tex RMP RS side «Oe tes 3.4.5 clade snes ceca road 90,500 107,900 2100,200 22,400 25,100 222,300 
NMI E So fan's oN ars so aoe aie deiaie sie SO aE bw wba 97,800 70 794,800 24,800 23,600 221,000 
NERS, Biri... a Ske ae. e LaaD oon ee 544.000 611,800 2579,200 142,500 154,000 2137,200 
auly rere. 92,500 101,200 94,400 22,700 24,300 23,100 
—, Bein as sci oe wen gtd cae Mae er cae Oi 99,600 112,700 100,700 26,500 29,400 26,100 
Ocn ~ aa aah hoki tent cue oe Meee es 99,000 98,500 94,000 26,200 25,400 24,500 
BEERS Soo sols Sos sens We Nale des seueccteteds 100,300 108,700 102,900 26,900 27,400 24,900 
’ vt oe eer ata cid 6. llaials Gig oth wer aus ot phela 99,500 108,100 95,700 29,400 30,700 24,900 
NER os We iuSe eh kei cae tieek oes 105,100 96,500 92,100 27,100 28,100 23,400 
, Total Biditle «Sins cin pce sbdvicietwEeceervenesteoes 596,000 625,700 579,800 158,800 165,300 146,900 
IN Nid os oo ite ance, 4s ions Vek Ra vice eaune's 1,140,000 1,237,500 1,159,000 301,300 319,300 284,100 
‘Does not include tankage produced for fertilizer. 2Revised. 
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was bid %c lower. Users of bleach- 
able fancy tallow for eastern destina- 
tion reduced their price ideas fraction- 
ally. Midwest area buyers also talked 
trade at fractionally lower prices. 
Inquiry was at 8%@8%c, c.a.f. East, 
and at 7%c, c.a.f. Chicago. Buyers of 
original fancy tallow maintained the 
8%sc, c.a.f. East level, although sellers 
asked up to 9c. 

At midweek, edible tallow was 
offered at 10¥c, f.o.b. River points, 
and indications were in the market 
at Yc lower. Choice white grease, 
all hog, sold at 812c, c.a.f. New York. 
Additional tanks were held at %c 
higher. No significant price changes 
were registered in the Midwest area. 
Buyers and sellers were fractionally 
apart as to their ideas. 

TALLOWS: Wednesday’s quota- 
tions: edible tallow, 10%c, f.o.b. 
River, and 10%4c, Chicago basis; orig- 
inal fancy tallow, 7%c; bleachable 
fancy tallow, 7%c; prime tallow, 
7c; special tallow, 7c; No. 1 tallow, 
6%4c; and No. 2 tallow, 6%c. 

GREASES: Wednesday's quota- 
tions: choice white grease, not all hog, 
7%c; B-white grease, 7c; yellow 
grease, 6%c; house grease, 6c; and 
brown grease, 6%c. Choice white 
grease, all hog, was quoted at 8'4c, 
c.a.f, East. 


EASTERN BY-PRODUCTS 


New York, Feb. 12, 1958 

Dried blood was quoted today at 

$5.50 per unit of ammonia. Low test 

wet rendered tankage was listed at 

$5.50 @ $5.75 per unit of ammonia 

and dry rendered tankage was priced 
at $1.15 per protein unit. 


N.Y. COTTONSEED OIL FUTURES 


FRIDAY, FEB. 7, 1958 


Prev. 
Open High Low Close close 
Mar. .... 17.00 17.00 16.90 16.90 17.05 
May ... 16.70 16.70 16.60 16.60 16.75 
July ... 16.42 16.42 16.30 16.31 16.42 
Sept. .... 15.45b 15.45 15.45 15.30b 15.51 
Oct. .... 15.00b 15.00 15.00 14.90b 15.00b 
Dec. .... 14.70b es pies 14.75b 14.90a 
Sales: 186 lots. 
MONDAY, FEB. 19, 1958 
Mar. . 16.86b 17.00 16.93 17.00 16.90 
May - 16.57b 16.68 16,61 16.64b 16.60 
July - 16.28b 16.40 16.34 16.32b 16.31 
Sept. .. 15.35b 15.47 15.45 15.47  15.30b 
Oct. .... 14.95b 15.10 15.10 15.00b 14.90b 
Dec. .. 14.78b Sire 14.75b  14.75b 
Sales: 184 lots. 
TUESDAY, FEB. 11, 1958 
Mar. .. 16.95b 17.02 16.78 16.78 17.00 
May . 16.63b 16.67 16.50 16.50 16.64b 
July - 16.35 16.35 16.16 16.18 16.32b 
Sept. .. 15.45b 15.40 15.389 15.38b 15.47 
Oct. .... 15.00b 15.00 15.00 14.90b 15.00b 
Dee. .... 14.75b ; Saiki 14.75b  14.75b 
Sales: 126 lots. 
WEDNESDAY, FEB. 12, 1958 
Mar. . 16.77 16.82 16.58 16.63 16.78 
May . 16.50 16.54 16.27 16.32 16.50 
July .. 16.18b 16.25 16.01 16.06 16.18 
Sept. - 15.38b 15.45 15.26 15.25b 15.38b 
Oct. .... 14.90b 15.00 14.90 14.80b 14.90b 
Dec. . 14.75b 14.79 14.79 14.75b 14.75b 
Sales: 438 lots. 


40 


HIDES AND SKINS _ 





Some selections of cow hides in 
packer circuit score fractional price 
gains, with trading Centered on few 
kinds—Small packer and country hide 
prices pegged at levels established 
last week—Steady market on calfskins 
and kipskins in limited trade—Sheep- 
skin mart active in spots, with trade 
spurred by lower quotations. 


CHICAGO 


PACKER HIDES: Trading was 
light during the past week. Interest 
was confined to two selections of 
cowhides, with prices remaining 
steady early in the week. Later, how- 
ever, prices rose by ‘zc. Light native 
cows sold steady, with 14%c paid for 
Northerns, 15c for Chicagos and 17c 
for Rivers. An estimated total of up- 
wards of 20,000 hides sold. On Tues- 
day’s market, branded cows sold tc 
higher, with 942c paid for Rivers and 
10%c for Southwesterns. There was 
no movement this week of the three 
selections that sold readily during the 
preceding week: heavy native steers, 
butt-brands and Colorados. Interest 
switched from heavy native cows to 
light native cows during the two-week 
period. 

SMALL PACKER AND COUN- 
TRY HIDES: Small packer hide 
prices were unchanged and quoted 
nominally at levels established last 
week. The 60-Ib. average was quoted 
at 9c nominal, and the 50-lb. at 12c 
nominal. Calfskins, all weights, were 
quoted at 29c nominal, as were kip- 
skins, all weights, at 25c. 

CALFSKINS AND KIPSKINS: A 
quiet market prevailed in which calf- 





VEGETABLE OILS 


Wednesday, February 12, 1958 
Crude cottonseed oil, f.0.b. 
1 


VOUGY cccccncincwccsscasocscecvees 145,n 

Houtheast 2... cccsccccvescsecccecs N4i%¢mr 

MN saciid pu odices saad ananassae em oe 14 @144n 
Corn oil in tanks, f.o.b. mills ...... 15%n 
Soybean oil, f.o.b. Decatur ......... 1l%a 
Peanut oil, f.o.b. mills ...........- 174n 
Coconut oil, f.o.b. Pacific Coast .... 135¢a 
Cottonseed foots: 

Midwest and West Coast ........ 1%@ 1% 
WORE sc bieis :0.s vin ane dune 6:08 ¥e6010-0'6 14%@ 1% 
OLEOMARGARINE 
Wednesday, February 12, 1958 
White dom. vegetable (30-lb. cartons)...... 27 
Yellow quarters (30-lb. cartons) ........... 28 
Milk churned pastry (750 Ibs., 30’s)...24144@26 


Water churned pastry (750 Ibs., 30’s) ..23144@25 


Bakers drums, ton lots .....ccccscccccess 214% 
Wednesday, February 12, 1958 

Prime oleo stearine (slack barrels)....... 12% 

Mxtrn’ Gl6d Ol CEEOMED) ci csc ce wccccvcccces 18% 

Prime Oieb 081. CARRE) 6 ink seb dvivciw scien 17% 





n—nominal. a-—asked. b—bid. pd—paid. 
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skins were quoted nominally steady at 
last week’s levels. Northern calfskins 
10/15’s, were listed at 41%c and the 
10/downs at 37%c. Northern kip. 
skin prices were quoted nominally 
steady with last week’s price advance. 
with the 15/25’s at 35c and the 


25/30’s at 33c. 


SHEEPSKINS: Activity was stimu. 
lated by lower prices. No. 1 shear. 
lings sold at 1.65@3.00. The No, 2 
shearlings sold 1.25@1.75, and the 
ranged 
from 2.35@3.50, and dry pelts con- 
tinued to be quoted nominally at 


No. 3's .65@.90. Fall clips 


.21@.22. 
PACKER HIDES 
Wednesday, Cor. date 
Feb. 12, 1958 1957 

Let. native steers ....16 @16%n 14% 
Hvy. nat. steers ..... 9 @ 9%n 84, 
Ex. Igt. nat. steers ... 19n 18 
Butt-brand, steers .... Tn 8 
Colorado steers ....... Tn Ty 
Hvy. Texas steers .... Tn 7% 
Light Texas steers.... 12n lin 
Ex. lgt. Texas steers . 16n ln 
Heavy native cows ...11 @11%n 9% 
Light nat. cows ...... 144%@17n 14% @15% 
Branded cows ......... 9% @10%n 8 
Native. Tale. isscsskee 7 @TTMn T @&& 
Branded bulls ........ 6 @ 6%n Tn 
Calfskins: 

Northerns, 10/15 Ibs. 414%n 45 @4T% 

10 lbs./down ....... 3874%4n 87% 
Kips, Northern native, 

ty 2 eae 35n 28% 

SMALL PACKER HIDES 

STEERS AND COWS: 

60 Ibs. and over .... 9n 8n 

OO Ue: cc beat ee 12n 11) @11'% 

SMALL PACKER SKINS 
Calfskins, all wts. ... 29n 27 =@28 
Kipskins, all wts. .... 25n 19 @21 
SHEEPSKINS 

Packer shearlings: 

a a ae hr ee 1.65@3.00 2.00@2.35 

ga oe 21@22n 26% @27 
Horsehides, untrim. ..7.75@8.25n 9.06 
Horsehides, trim. ....7.25@7.75n 8.00 


N. Y. HIDE FUTURES 


FRIDAY, FEB. 7, 1958 

Open High Low Close 
Apr. ...12.40b 12.55 12.55 12.48b- 53 
July ... 12.95 12.95 12.90 12.85b- 9 
Oct. ... 13.10b shee onset 13.15b- 3tt 
Jan. - 13.25b 13.30b- 5h 
Apr. saints ose 13.35n 

Sales: Nine lots. 

MONDAY, FEB. 10, 1958 
Apr. ... 12.45 12.76 12.45 12.74- 7% 
July - 12.83b 13.07 12.95 13.05b- It 
Oct. - 13.10b pas coos 13.25b- 
Jan. . 13.25b 13.40b- fe 
ES. 3566 we 13.45n 

Sales: 26 lots. 

TUESDAY, FEB. 11, 1958 
Apr. ...12.70b 13.00 12.85 12.83b- SH 
July - 13.00b 13.24 13.08 13.06b- 1 
Oct. - 13.25b = -:13.40 13.33 18.28b- 3% 
Jan. - 13.35b eee atae 13.35n 
Apr. 13.40n 


Sales: 33 lots. 


WEDNESDAY, FEB. 12, 1958 


No trading in hide futures in observance 
of Lincoln’s Birthday Anniversary 


THURSDAY, FEB. 13, 1958 


Apr. ... 12.70b 13.00 12.90 13.00b- 
July - 13.00b 13.25 13.20 13.22 
Oct. - 13.25b =13.40 13.40 13.40b- 
Jan. siete aie ‘noes 13.500 
ADE. -:0:0 13.55n 


Sales: 15 lots. 





j 
| 





EX 





en 


teady at 
alfskins, 
and the 
m_ kip. 
yminally 
idvance, 
und the 


is stimu- 
1 shear- 
1e No. 2 
and the 
; ranged 
elts con- 
inally at 


ATIONS 


Cor, date 
1957 


9% 
14% @15% 
8 
T @& 
Tn 
45 @47% 
37% 


2814 


——— 


LIVESTOCK MARKETS ...Weekly Review 





Results Of Colorado Grub 
Control Test Encouraging 


Results of the first large scale 
test of new systemic insecticides for 
controlling cattle grubs were termed 
highly promising by Gordon Mickle, 
extension entomologist of Colorado 
State University. 

The demonstration, started last 
October, involved about 2,000 cattle 
in six herds in southern Lincoln and 
northern Crowley counties. The cat- 
tle were treated with Trolene (Dow 
ET 57), a bolus, or Co-Ral (Bayer 
21/199), a spray. 

Both spray and boluses appeared 
to be highly effective on the first 
check of the cattle made at a demon- 
stration with the insecticides. 
Trolene is now available in limited 
quantities, but Co-Ral is still in the 
field testing stage and awaits U. S. 
Department of Agriculture approval 
for general use. Many ranchers at- 
tending the field day expressed inter- 
est in the new materials. 

A feedlot demonstration also is un- 
derway in the Alkire Bros. feedlots 
at Wiggins. The animals will be fol- 
lowed through the packing plant to 
observe any improvement in carcass 
and hide quality resulting from grub 
control. 

The two demonstrations are co- 
operative projects of Livestock Con- 
servation, Inc., and the newly-formed 


Colorado Cattle Grub advisory com- 
mittee. 


LIVESTOCK CARLOADINGS 


A total of 5,448 railroad cars was 
loaded with livestock in the week 
ended Jan. 25, the Association of 
American Railroads has reported. 
This was 187 fewer cars than were 
loaded in the same week of 1957. 
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Livestock Costs to Packers in 
Dec. Generally Above 1956 


Packers operating under federal in- 
spection in December found prices on 
all livestock considerably higher than 
in the same month of 1956. 

Average cost of cattle for Decem- 
ber at $20.33 was 31 per cent higher 
than in 1956; calves at $19.60 cost 
33 per cent more than in 1956; hogs 
at $18.11 had 111 per cent o° tr 
1956 value, and sheep and lambs av- 
eraging $21.11 cost 17 per cent more 
per cwt. than in December 1956. 

The 1,473,000 cattle, 569,000 
calves, 5,523,000 hogs and 978,000 
sheep and lambs slaughtered in De- 
cember had dressed yields of: 


Dec. 1957 Dec. 1956 
1.000 1.000 
Ibs. lbs. 
Dn i Pe le 917,197 
MME ecniak chk ct con ene ks 58,949 69,845 
Pork (carcass, wt.) ....1,000,790 1,026,641 
Lamb and mutton ...... 46,843 50,262 
NE © de ed sires ise ew os 1,932,309 2,063,945 
Porn, .OxCl. (afd... 2.2% 742,467 754,561 
Lard production ....... 189 287 198,576 
Rendered pork lat ...... 8,604 9,262 


Average live weights in Dec. were: 


Dee. 1957 Dec. 1956 

Ibs. Ibs. 
MT CRB 5s nay encase 1,019.2 1,002.7 
Cal OE Pe oe ee Pee 1,052.1 1,038.8 
WORN ac see oeie ceeds 894.2 896.2 
MINE © gai’ o Sto Sta bla le 8 obs 1,019.2 999.8 
CRINGE cscp Maes hoo cvinte 188.3 211.8 
i Ee rere ee eee 237.0) 236.9 
Sheep and lambs ....... 98.6 98.5 


Dressed yields per 100 Ibs. live 
weight for Dec. 1957-56 were: 


Dee. 1957 Dec. 1956 

Per cent Per cent 
on We ee eee eee 55.2 54.5 
CR ie nae s tals 5.3 95.0 
MGR) @osecevcas s+ Heeane 76.3 76.2 
Sheep and lambs ....... 48.8 48.2 
Lard, per cwt., Ibs. .... 14.4 14.7 
Lard, per hog, lbs. .... 34.3 34.9 


Average dressed weights of 
stock compared as follows (Ibs.): 


Dec. 1957 Dec. 1956 
CORNER edhe Ricner mee 562.6 546.5 
CRON Sediseee teers: 104.1 116.2 
aR Or A A a a 181.5 180.5 
Sheep and lambs ....... 48.1 47.5 
Included in cattle. 
*Subtract 7.0 to get packer style average. 


Michigan 33rd State Body To 
Join Auction Markets Group 


The Michigan Livestock Auction 
Markets Association became the 33rd 
state association to be organized and 
the first new state association to be- 
come affiliated with the American Na- 
tional Livestock Auction Association 
in 1958, C. T. ‘Tad’ Sanders, execu- 
tive secretary, has announced. 

A total of 33 state associations of 
livestock auction markets, plus indi- 
vidual markets from 42 states now 
comprise the membership of the na- 
tional trade association of the live- 
stock auction markets industry, San- 
ders further stated. 

The Michigan association has as its 
principal objective the expansion of 
the services of its member markets in 
livestock marketing and the promo- 
tion of the further growth and devel- 
opment of the livestock business in 
Michigan through continually im- 
proved and efficient marketing serv- 
ices to livestockmen. 


ST. LOUIS HOGS IN JAN. 


Hog receipts, weights and range 
of prices at St. Louis NSY were re- 
ported by H. L. Sparks & Co., as 
follows: 





———January — 

1958 1957 
Hogs received .............. 248,804 281,379 
Highest top price ........... $21.25 $20.00 
LgwWest tom. WEG os. ascsses 18.85 17.75 
VOIR WES ak ha ciids cee 19.30 17.99 
Average weight, lbs, ......... 224 227 


Louisiana Auction Sales Up 


The Louisiana Livestock Auction 
Association announced that member 
markets sold a total of 1,135,319 
head of cattle in 1957. This number 
exceeds the count of 933,055 cattle 
sold in 1956 and the previous high 
of 980,256 head of cattle sold in 1955. 








GEO. S. HESS 


EXCHANGE BLDG. 


R. Q. (PETE) LINE 


INDIANAPOLIS HOG MARKET 
HESS-LINE CO. 


HOG ORDER BUYERS EXCLUSIVELY 
TELEPHONE MELROSE 7-5481 
HESS-LINE CO. 


INDIANAPOLIS STOCK YARDS 
INDIANAPOLIS 21, IND. 




















S. Govt. Inspected 
Meats and Meat Products 
Boneless Beef and Portion Cuts 


MIDTOWN WHOLESALE MEATS, INC. 


900 W. Girard Ave. 
Philadelphia 23, Pa. 


Distributors and Brokers Inquiries Invited 


POplar 3-7400 
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PACKERS’ 
PURCHASES 


Purchases of livestock by packers 
at principal centers for the week 
ended Saturday, February 8, 1957, 
as reported to The National Pro- 
visioner: 

CHICAGO 

Armour, 8,596 hogs; shippers, 11,- 
499 hogs; and others, 18,357 hogs. 

Totals: 22,902 cattle, 380 calves, 
88.452 hogs and 4,958 sheep. 





OMAHA 
Cattle & 
Calves Hogs Sheep 

Armour 5,074 5,124 2,240 
Cudahy 3,260 5,095 2.095 
Swift 4,260 5,519 8,237 
Wilson . 2,927 4,728 1,672 
Neb. Beef. 759 éoe eee 
Am, Stores 1,298 a's nieé 
Cornhusker. 847 
O’ Neill 1,353 oe 
R. & C.... 1,087 
Gr. Omaha. 769 
Rothschild. 1,221 ee eee 

Oth: wccce 1,027 
Kingan 880 
Omaha 518 ainis 
Union ..... 867 i oes 
Others .... 784 7,707 

Totals ..26,931 28,173 9,244 


KANSAS CITY 

Cattle Calves Hogs Sheep 
Armour.. 2,457 288 2,154 1,191 
Swift .. 2,505 584 3,996 1,461 





Wilson . 1,497 ... 4,004 ° 
Butchers. 4,178 15 1,460 
Others . 138 nye ao 
Totals .10,775 887 13,199 2,652 
N. 8. YARDS 


Cattle Calves Hogs Sheep 


Armour . 1,927 425 9,934 1,331 
Swift . 2,803 1,011 10,006 1,104 
Hunter .. 986 ... 5,130 
el ckss 035. 00 epee 
Krey ‘ 8,287 
Totals. 5,216 1,436 29,618 2,435 
ST. JOSEPH 
Cattle Calves Hogs Sheep 
Swift . 2,924 197 9,882 4,030 
Armour . 3,547 91 7,017 1,462 
Others .. 5,068 2 2,316 880 








Totals* 11,539 290 19,215 6,372 

*Do not include 484 cattle, 26 
calves, 3,499 hogs and 2,049 sheep 
direct to packers. 


SIOUX CITY 
Cattle Calves Hogs Sheep 

Armour . 2,168 ... 3,375 2,292 
Swift . 2,910 4,695 2,280 
8.C. Dr. 

Beef .. 4,192 
8.C. Dr 

Pork .. sens 3,932 
Raskin .. 899... bee Sass 
Butchers 291 1 ais —* 
Others . 7,143 ... 14,864 968 

Totals .17,603 1 26,866 5,540 

WICHITA 
Cattle Calves Hogs Sheep 

Cudahy . 1,119 140 2,022 
Dunn 106 (iw as can “90 
Sunflower. 28 one ooo ese 
Armour Be vans uae 434 
Dold ....- 220...» 618 
Excel 1,312 sms any We" 
Swift .. aS atate oe 430 
Others .. 952... 47 822 


Totals . 3,701 140 2,687 1,686 


OKLAHOMA CITY 
Cattle Calves Hogs Sheep 


Armour 752 14 147 142 
Wilson . 1,297 62 929 681 
Others . 2,867 471 121 411 


Totals* 4,916 547 1,197 1,234 
*Do not include 884 cattle, 12 
calves, 7,611 hogs and 409 sheep 
direct to packers. 
LOS ANGELES 
Cattle Calves Hogs Sheep 
Cudahy wv 340 


Swift .. 125 28 ce 
Wilson wien aos 
Atlas ... 780 eee 
Ideal ... 626 oes 
Gr, West. 318 ice 
Quality . 313... 2 a sien 
United .. 300... 859 sna 
Com’) ... 2... pas eee 
Goldring. 244 bes aa on 
Others . 1,496 115 394 oe 
Totals . 4,460 143 1,093 
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DENVER 
Cattle Calves Hogs Sheep 


Armour . 148... ... 8,453 
Swift - 1,272 100 3,235 6,331 
Cudahy . 965 44 4,618 93 
Wilson .. 693 8,755 


Others || 6,859 76 2,025 ‘942 


220 9,878 14,574 

















Totals . 9,937 
8T. PAUL 
Cattle Calves Hogs Sheep 
Armour . 5,322 1,975 16,066 2,253 
Bartusch, ee ware 
Rifkin . 805 oe os 
Superior. 1,715... sare Ss 
Swift . 8,872 2,798 26,308 2,619 
Others . 8,156 4,626 8,307 1,906 
Totals .15,104 9,399 50,681 6,778 
FORT WORTH 
Cattle Calves Hogs Sheep 
Armour . 543 273 1,031 1,134 
Swift ... 699 230 739 1,999 
Rosenthal 70 1 ae 29 
Totals . 1,312 504 1,770 3,162 
MILWAUKEE 
Cattle Calves Hogs Sheep 
Packers . 1,859 4,058 4,125 873 
Butchers. 3,453 1,497 464 219 
Totals . 5,312 5,555 4,589 1,092 
TOTAL PACKER PURCHASES 
Week Same 
ended Prev. week 
Feb. 8 week 1957 
Cattle ...139,708 139,186 166.038 
Hogs . 227,418 252,690 264,953 
Sheep . 59,725 57,040 74,688 


Des Moines, Feb. 12— 
Prices on hogs at 13 plants 
and about 30 concentration 
yards in interior Iowa and 
southern Minnesota, as 
quoted by the USDA: 


Barrows, gilts, U.S. No. 1-3: 
180/200 Ibs. ....... $18.00@20.50 
SOO faee WWE. cacaxc 19.60@20.65 
220/240 Ibs. ...... 19.20@20.45 
240/270 lbs. ...... 18.60@20.00 
270/300 lbs. ...... 18.00@19.40 


Sows, U.S. No, 1-3: 
270/330 Ibs. ...... 17.60@18.85 
330/400 Ibs. ...... 17.00@18.35 
400/550 Ibs. ...... 15.50@17.50 


Corn Belt hog receipts, 
as reported by the USDA. 


This Last Last 
week week year 
est. actual actual 
Feb. 6 . 46,500 47,500 48,500 
Feb. 7 ...34,000 34,500 45,000 
Feb. 8 ...27,500 27,000 8,000 
Feb. 10 ...56,000 64, 80.000 
Feb. 11 60,000 66,000 73,000 


Feb, 12 ...50,000 62,000 67,500 


LIVESTOCK PRICES 
AT INDIANAPOLIS 


Livestock prices in In- 
dianapolis on Wednesday, 
Feb. 12 were as follows: 


CATTLE: Cwt. 
Steers, choice ..... $25.50@27.00 
Steers, gd. & ch.... 23.00@27.00 
Heifers, gd. & ch.. 22.50@25.00 
Cows, util. & com’l. 15.50@18.00 
Cows, can. & cut... 13.00@16.50 
Bulls, util. & com’l’ 19.00@22.00 
Bulls, can. & cut... 17.00@19.00 

VEALERS: 

Choice & prime .... 34.00@35.00 
Good & choice ..... 27.00@34.00 
Calves, util. & gd. 17.00@23.00 

HOGS, U.S. No. 1-3: 

140/160 Ibs. ....... 16.00@18.25 
160/180 Ibs. ....... 18.25@20.50 


SROs900 Tbe. 65.500 20.50@21.00 
ye rere 20.50@21.00 
220/240 Ibs. ....... 20.25@21.00 
240/270 Ibs. ....... 19.75@20.50 
270/300 Ibs. ....... 19.25@19.75 
Sows, U.S. No, 1-3: 
180/330 lbs. ..... 18.50@19.50 
330/450 Ibs. ..... 18.00@19.00 
LAMBS: 
Good & choice ..... 21.50@24.00 


Utility & good ..... 18.00@21.50 





WEEKLY INSPECTED SLAUGHTER 


Slaughter of livestock at major centers during the wee 


















ended Feb. 8, 1958 (totals compared) was reported by 
the U. S. Department of Agriculture as follows: 
‘ ; Sheep ¢ 

Cattle Calves Hogs 
Boston, New York City Area 11,822 8,501 53 934 = 
Baltimore, Philadelphia ........... 8,135 979 291478 am 
Cin., Cleve., Detroit, Indpls. ...... 18,472 6,270 119/205 ww 
Chicago -Area é 7,826 47439 ze 
St. Paul-Wis. 3 24'808° 108'515 
St. Louis Area? p 2,870 68/382 ry 
Sioux City-So. Dak. Areat’......_! 17/351 a 56.908 148 
NE thn Ssnes vasa ssane 31,447 420 74.651 _ 
PP TTIEE Gtinwitde cen esesceeecete 12,830 1,327 27.743 on 
Iowa-So. Minnesota® .............. 25,715 12,940 251,535 3 mm 
oo Evansville, Nashville, . . mm 

RG hire aces bh hun <6 Kotnoniotae 9,198 5,392 51,15 

Georgia-Alabama Area’ ........... 5,357 2'308 oi 
St. Joseph, Wichita, Okla. City... 18,604 1,621 39,099 181 
Ft. Worth, Dallas, San Antonio |... 9,5 4815 191908 gan 
Denver, Ogden, Salt Lake City .... 1 543-13 998 19 
Los Angeles, San Fran, Areas® .... 20,275 3,198 25.577 28°00 
Portland, Seattle, Spokane ........ 5,545 253 3.370 “8998 
SS ee eens: 271,909 84,071 1,029,066 205.057 
Totals same week 1957 ......... 322/577 110,664 1'100,709 —244'ga9 


‘Includes Brooklyn, Newark and Jersey City. 
St. Paul, Minn., and Madison, Milwaukee, Green Bay, Wis 
St. Louis National Stockyards, E. St. Louis, IIL, , 


cludes Sioux 


Moines, Dubuque, Esterville, 


Fort Dodge, 


Ottumwa, Postville, Storm Lake and Waterloo, Iowa. 


ham, Dothan, and Montgomery, Ala., Albany, 


ville and Tifton, Ga. 


SIncludes Los Angeles, 
Francisco, San Jose and Vallejo, Calif. 4 


7Includes St. Paul, 8, 


and St. Louis, ‘Jp. 
¢ Falls, Huron, Mitchell, Madison, and Watertown ry ot 
Includes Lincoln and Fremont, Nebr., and Glenwood, Iowa. ®Includes Al 
bert Lea, Austin and Winona, Minn., Cedar Rapids, Davenport, De 
Marshalltown, Mason City, 
"Includes Birming. 
Atlanta, Moultrie, Thomas. 
San Francisco, So. Sa 


Includes 





LIVESTOCK PRICES AT 11 CANADIAN MARKETS 


Average prices per cwt. paid for specific grades of 
steers, calves, hogs, and lambs at 11 leading markets in 
Canada during the week ended Feb. 1 compared with 
the same week in 1957 was reported to the Provisioner 
by the Canadian Department of Agriculture as follows; 


GooD VEAL HOGS* 
STEERS CALVES Grade B! LAMBS 
; Al Good and Dressed Good 
Stockyards Weights Choice Handyweights 
‘ _ 1958 1957 1958 1957 1958 1957 1938 1937 
foronto ..... $20.90 $19.29 $31.00 $27.37 $29.62 $81.50 : 
Montreal ... 20.75 19.00 28.25 26.35 oie sOr%0 hie + 
Winnipeg 20.00 17.16 28.62 24.71 26.16 29.40 20.14 19, 
Calgary 19.50 16.77 22.60 17.82 2438 28.17 20.65 18, 
Edmonton 19.30 16.80 25.25 22.50 25.20 28.75 21.25 19, 
Lethbridge .. 19.75 16.60 21.25 .... 24.70 28.00 20.00 18. 
Pr. Albert .. 18.75 16.40 25.00 22.50 24.50 27.50 19.25 .. 
Moose Jaw .. 18.50 16.50 20.00 18.60 24:50 27.50 19.50 |. 
Saskatoon 19.50 17-00 24.50 23.50 24.50 27.50 19.85 175 
egina ..... 8. 45 : 8 24.25 2 
Vancouver . 19.50 eee ber = hog — ihe ripen cy 


*Canadian government quality premium not included. 











SOUTHERN RECEIPTS 


Receipts of livestock at six southern packing plant 
stockyards located in Albany, Moultrie, Thomasville, Tit- 
ton, Georgia; Dothan, Alabama and Jacksonville, Florida, 


during the week ended February 7: 


Week ended February 7 ............ 


Week previous (five days) 
Corresponding week last year 


Cattle 


-+- 2,369 


Calves Hogs 
816 13,358 
943 16,18 
890 21,967 





LIVESTOCK PRICES 
AT ST. JOSEPH 


Livestock prices at St. 
Joseph on Wednesday, Feb. 
12 were as follows: 


CATTLE: Cwt. 
Steers, choice ....$25.00@27.00 
Steers, gd. & ch.... 23.00@26.50 
Heifers, gd. & ch... 22. 2 
Cows, util. & com’l. 16.00@18.50 
Cows, can. & cut... 13.00@16.00 
Bulls, util & com’l.17.50@19.50 


VEALERS: 
Good & choice .. 25.00@29.00 
Calves, stand. & ch. 22.00@25.00 


HOGS, U.S. No, 1-3: 
180/200 Ibs. 
200/220 Ibs. 
220/240 Ibs. 
240/270 Ibs, ‘ 
Sows, U.S. No. 3: 

270/400 lbs. ..... 18.00@18.75 


LAMBS: 
Good & choice 
Utility & good 


20.65 @21.25 
20.65@21.25 
+ 20.50@21.50 

20.00@21.00 





-++ 22.50@24.00 
. 22.00@23.00 


THE NATIONAL PROVISIONER, FEBRUARY 15, 19 


LIVESTOCK PRICES 
AT SIOUX CITY 
Livestock prices at Sioux 
City on Wednesday, Feb. 
12 were as follows: 


CATTLE: 


Steers, prime 
Steers, choice 


Steers, good 


Heifers, choice .... 
Heifers, good 
Cows, util. & com’! 15. 
Cows, can. & cut... 
Bulls, util. & com’l. 19.00@21. 


Bulls, cutter 


HOGS, U.S. No. 


180/200 Ibs. 
200/220 Ibs. 
220/240 Ibs, 
240/270 Ibs. 


Sows, U.S. No, 1-3 
270/360 Ibs. 
360/450 Ibs. 


LAMBS: 


Good & choice .... 23.00@2: 
Gd. & ch, (heavy). 21.00@2: 


<on $29.00@32.00 


Owt. 











25.50@29.5) 
25,50 


eseeee a 


14.00@15.0 


None quoted 


17.75 
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05 138,14 
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143 5; 
935 31,580 
153 
171 
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21.50@23.) 
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m’l, 19.00@21. 
_... None quoted 
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. 20,50@21.%) 
~ 20.50@21.24 
* 90.25@21.5 
* 19.50@21." 


* 18.25@ 18m 
" 17,75@18.4 

.. 23.0002." 
vy). 21.00@2! 
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SLAUGHTER 
REPORTS 


cial reports to THE NATION- 


AL PROVISIONER showing the 
number of livestock slaughtered at 
18 centers for the week ended Feb. 
8, 1958, compared: 


CATTLE 


Week Cor. 

ended Prev. week 

Feb. 8 week 1957 
. 22,902 22,125 23,930 
11,662 12,464 
2 5,056 28,294 
6,579 
11,615 
10,338 


Chicagot .. 
aon. aha 
Omaha . 
N.S. Yards} 6.652 
St, Joseph}. 11,829 
Sioux Cityt 11,699 38 
Wichita*t 3,335 2,535 
New York & 

aoe. Cityt 11,822 13,273 
Okla, City*t 6,359 5,551 9,247 








‘innati§.. 3.337 3,795 3,997 
vyert. 10,168 18,167 13.880 
St. Pault .. 12.648 13,402 15,298 
Milwaukeet.. 5,195 4.845 5,185 
Totals ...142,804 129,745 168,962 

HOGS 
hicagot .. 26,953 29,506 31,666 
Kan. city?. 13,199 14,754 11,180 














St. Josepht. 218 21.501 7 
Sioux Cityt. 23,345 25,216 15,086 
Wichita*t 10,194 10,237 4,259 
New York & # 

sa Cityt 53,934 54,283 64,163 
Okla, City*t 8,808 10,252 13,893 
Cincinnati§. 11,637 12,130 12,543 
Denvert ... 9,898 8,859 10,226 
St. Pault .. 42,374 46,090 39,850 
Milwaukeet. 4,431 4,047 4,748 

Totals ..299,894 278,025 321,514 

SHEEP 

hicagot .. 958 4,689 5,427 
: tyt. 2,652 3,767 4,286 
Omaha*t ... 10,934 1,812 13,671 
N.S. Yardst 2,485 3,591 3,842 
St. Josepht. 6,509 4,702 6,490 
Sioux Cityt. 1,741 2,455 3,834 
Wichita*t . 864 1,906 1,380 
New York & 

Jer, Cityt 34,646 386,223 42,681 
Okla. City*t 1,643 2,636 4,247 
Cincinnati§ . 447 369 32 
Denvert ... 12,880 12,928 15,840 
St. Pault .. 4.872 5,148 6,182 
Milwaukeet. 1,092 1,230 1 ,672 

Totals . 85,673 81,456 109,878 


*Cattle and calves. 

+Federally inspected 
including directs. 

{Stockyards sales for local slaugh- 
ter. §Stockyards receipts for local 
slaughter, including directs. 


CANADIAN KILL 


Inspected slaughter of 
livestock in Canada for 
week ended Feb. 1: 


slaughter, 














Week Same 
ended week 
Feb. 1 1957 
CATTLE 
Western Canada.. 18,156 18,248 
Eastern Canada... 17,732 18,051 
etele ......... 35,888 36,299 
HOGS 
Western Canada.. 60,978 52,438 
Eastern Canada... 57,484 53,858 
ee 118,462 106,296 
All hog carcasses 
OE soci cet 129,133 114,963 
SHEEP 
Western Canada. 5. 050 4,923 
Eastern Canada... 3,271 3,771 
a, eee 8,321 8,694 


NEW YORK RECEIPTS 


Receipts of salable live- 
stock at Jersey City and 
4lst st., New York market 
for week ended Feb. 8: 

Cattle Cal Hogs* 
Suble .. 150 See 
Total (incl. 
a: -2,479 343 17,846 5,997 


Saiable "155 
Total (incl, - 


ftirects) . 3,063 


oe eee 


166 18,154 9,109 
“Including hogs at 31st street. 


CHICAGO LIVESTOCK 


Supplies of livestock at the Chi- 
eago Union Stockyards for current 
and comparative periods: 


RECEIPTS 
Cattle Calves Hogs Sheep 
Feb. 6.. 2,776 160 11,038 3,318 
Feb. 7.. 768 55 6,282 568 
Feb. 8.. 169 ae 
Feb. 10.16,929 90 5. 153 
Feb. 11. 9,500 200 9,500 2,500 
Feb. 12.14,000 100 11,000 1,500 

*Week so 

far .40,429 390 25,653 6,173 
Wk. ago.37,131 357 28,991 
Yr. ago.44,367 643 32,097 : 
*Including 163 cattle and 6,875 

hogs direct to packers. 


SHIPMENTS 

Feb. 6.. 2,365 125 1,230 2,146 
Feb. 7.. 20 88 1,388 947 
Feb. 8.. 62 ae 577 227 
Feb. 10. 5,543 1,049 1,289 
Feb. 11. 4.000 3,000 1,000 
Feb. 12. 6,000 2,000 400 
Week so 

far ..15,543 6,049 2,689 


Wk. ago.14,390 159 7/388 4/099 
Yr, ago.19.246 96 4.474 1,684 


FEBRUARY RECEIPTS 


1958 1957 
eee Ere 81,436 75,751 
NEO, Sip ccd hes 962 3,087 
ee aoa wack 74,191 83,578 
MGR atci aces 18,435 18,841 

FEBRUARY SHIPMENTS 

1958 1957 
OU re 33,442 35,800 
pO ee eae 17,324 15,335 
a re 10,240 6,255 


CHICAGO HOG PURCHASES 
Supplies of hogs purchased at o 
cago, week ended Wed., Feb : 
Week Tha 


ended . ended 
Feb. 12 Feb. 5 








Packers’ purch, ..24,060 39,621 
Shippers’ purch. .. 7,608 12,041 
WR és vitesse 31,668 51,662 


LIVESTOCK RECEIPTS 

Receipts at 20 markets 
for the week ended Friday, 
Feb. 7, with comparisons: 


Cattle Hogs Sheep 
Week to 
date 243,000 429,000 121,000 
Previous 
week 246,000 437,000 133,000 
Same wk. 
a 256,000 446,000 160,000 
ota 
1958 1,373,000 2,451,000 689,000 
Totals, 
1957 1,562,000 2,637,000 960,000 


PACIFIC COAST LIVESTOCK 

Receipts at leading Pacific Coast 
markets, week ended Feb. 7: 

Cattle Calves Hogs Sheep 

Los Ang...4,500 200 1,260 132 

N. P’tland.2,000 250 1,500 1,200 

San. Fran. 400 50 500 10 


LIVESTOCK PRICES 
AT LOUISVILLE 


Livestock prices at Louis- 
ville on Wednesday, Feb. 
12 were as follows: 


CATTLE: Cwt. 
Steers, ch. & pr. .. None quoted 
Steers, gd. & ch. ..24.00@25.00 
Steers, stand. & 2d. 18.00@23.50 
Heifers, good ..... 24.00 only 
Cows, util. & com’l. 16.50@18.50 
Cows, can. & cut... 12.50@16.00 
Bull, util. & com’l. 18.00@20.50 

VEALERS: 

Choice & prime .... 33. pee ny = 
Good & choice ..... 29.0 


Calves, gd. & ch.... 22. ooges. oo 
HOGS, U.S. No. 1-3: 
160/180 lbs. ....... None quoted 
180/200 Ibs, ....... 20.25@20.50 
200/220 Ibs. ....... 20.25@20.50 
220/240 Ibs. ....... 0.25@ 20.50 
240/270 Ibs.-....... None quoted 
Sows, U.S. No, 1-3: 
400 IDB. .nccccces 17.50 only 
500/600 Ibs. ..... 17.00@17.25 
LAMBS: 


Good & prime ..... 24.00@26.00 
Utility & good ..... 18.00@24.00 
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LIVESTOCK PRICES AT LEADING MARKETS 


Livestock prices at five western markets on Tuesday, 
Feb. 11 were reported by the Agricultural Marketing 
Service, Livestock Division as follows: 


N.S. Yds. Chicago Kansas City Omaha St. Paul 
HOGS (Includes Bulk of Sales): 
BARROWS & GILTS: 
U.S. No. 1-3: 
120-140 Ibs. .$17.25-18.50 None qtd. None qtd. None qtd. None qtd. 


140-160 Ibs.. 
160-180 Ibs... 
180-200 Ibs... 
200-220 Ibs... 
220-240 = Ibs... 
240-270 = Ibs... 
270-300 Ibs... 
300-330 Ibs... 
330-360 Ibs... 
Medium: 
160-220 Ibs... 
SOWS: 
U.S. No. 1-3: 
180-270 Ibs.. 18.50-18.75 None qtd. 
270-300 Ibs.. 18.50-18.75 None qtd. 18.25-18.50 18.00-18.50 18.00-18.25 
300-330 Ibs.. 18.50-18.75 18.75 only 18.00-18.25 18.00-18.50 17.75-18.00 
330-360 Ibs.. 18.25-18.75 18.50-18.75 17.75-18.25 17.75-18.50 17.75-18.00 
360-400 Ibs... 18.00-18.50 18.25-18.50 17.50-18.00 17.75-18.00 17.50-18.00 
400-450 Ibs.. 17.75-18.25 17.75-18.25 17.50-18.00 17.50-17.75 17.50-18.00 
450-550 = Ibs.. 17.00-18.00 17.25-18.00 17.00-17.75 17.25-17.75 17.25-17.75 
Boars & Stags, 

all wts. .. 14.00-15.00 14.00-15.00 None qtd. 


-19.50 None qtd. None qtd. 
20.50 $18.50-20.25 $19.5 


None qtd. $18.25-19.00 
25 $19.00-20.00 19.00-20.25 
19.75-21.25 20. 19.75-21.00 20.00-21.00 
20.65-21.25 20. 20.00-21.50 20.50-21.00 
20. 00- 20. 7 20.50-21.25 20.50- 21. 00 20.00-21.50 20.00-21.00 
19.50-20.50 20.00-20.65 20.00-20.65 19.50-21.00 19.50-21.00 
19.00-19.75 19.25-20.25 19.50-20.00 18.75-20.25 18.75-20.50 
None qtd. 19.00-19.50 None qtd. 18,25-19.00 None qtd. 

None qtd. None qtd. Noneqtd. 18.00-18.50 None qtd. 






18.75-19.75 18.00-20.25 19.00-20.00 19.25-20.50 18.75-20.00 


18.50 only 18.50 only 18.00-18.25 


13.50-14.50 None qtd. 


SLAUGHTER CATTLE & CALVES: 
STEERS: 
Prime: 
700- 900 Ibs.. 
900-1100 Ibs.. 
1100-1300 Ibs.. 
1300-1500 Ibs.. 
Choice: 
700- 900 Ibs.. 


None qtd. 
None qtd. 
None qtd. 
None qtd. 


None qtd. None qtd. 
29.00-32.00 None qtd. 
30.00-33.25 None qtd. 
30.00-33.25 None qtd. 


None qtd. None qtd. 
28.75-31.50 None qtd. 
28.75-31.50 28.00-30.00 
28.50-31.00 27.00-29.00 








25.50-29.00 25.00-26.75 26.50-29.00 25.00-27.50 

900-1100 Ibs.. 25.75-30.00 25.00-26.75 25.75-28.75 25.50-28.00 
1100-1300 Ibs... -00-30.00 25.00-26.75 25.50-28.75 25.00-28.00 
1300-1500 Ibs.. 25.50-28.00 25.75-30.00 25.00-26.75 25.50-28.75 25.00-28.00 


Good: 
700- 900 Ibs.. 


22.50-25 


5.50 22.50-25.50 23.00-25.00 22.25-26.50 22.50-25.50 






900-1100 Ibs.. 23.00-25.50 23.00-26.00 23.00-25.00 22.50-26.50 22.00-25.50 
1100-1300 Ibs.. 23.00-25.50 22.50-26.00 23.00-25.00 22.50-26.50 22.00-25.50 
Standard, 

all wts. .. 20.50-22.50 21.00-23.00 20.00-22.50 19.50-22.50 17.00-22.00 
Utility, 

all wts. .. 17.00-20.50 19.00-21.00 18.00-20.00 17.00-19.50 16.00-17.00 
HEIFERS: 

Prime: 
600- 800 lIbs.. None qtd. None qtd. None qtd. Noneqtd. None qtd. 
800-1000 lIbs.. None qtd. 27.25-28.50 None qtd. 26.75 only None qtd. 
Choice: 
600- 800 Ibs.. 24.75-26.50 24.00-27.25 None qtd.  24.00-25.75 24.00-26.50 
800-1000 Ibs.. 24.75-26.50 24.50-27.50 None qtd.  24.00-25.75 24.00-26.50 
Good: 
500- 700 Ibs.. 22.00-24.75 22.00-24.00 None qtd.  21.50-24.00 21.50-24.00 
700- 900 Ibs.. 22.00-24.75 22.50-24.50 None qtd.  21.50-24.00 21.50-24.00 
Standard, 

all wts. .. 19.00-22.00 19.00-22.50 None qtd. 18,.50-21.50 16.00-21.50 
Utility, 

all wts. .. 16.00-19.00 16.50-19.00 None qtd. 16.00-18.50 15.00-16.00 
COWS: 
Commercial, 

all wts. .. 17.00-18.00 17.00-18.00 17.00-18.00 17.00-18.00 17.00-18.00 
Utility, 

all wts. .. 16.00-17.00 16.00-17.25 15.50-17.00 16.00-17.00 16.00-17.00 
Can. & cut., 

all wts. .. 11.00-16.50 13.50-16.50 12.50-15.50 13.75-16.00 14.00-16.00 


BULLS (Yris. Excl.), All Weights: 
Good 


Suen a None qtd. Noneqtd. Noneqtd. Noneqtd. None qtd. 
Commercial . 18.00-20.50 21.00-21.50 19.50-20.50 18.50-20.00 16.00-18.00 
WEG s.cie% 17.50-18.50 19.50-21.00 18.50-19.50 18.50-20.00 17.50-20.00 
Cutter. ..... 14.00-18.00 17.50-19.50 16.50-18.50 16.00-18.00 50-20.00 


VEALERS, All Weights: 

Ch. & pr.... 29.00-36.00 30.00-33.00 30.00-31.00 27.00-30.00 29.00-37.00 
Stand. & gd. 19.00-30.00 21.00-32.00 20.00-27.00 21.00-27.00 20.00-29.00 
CALVES (500 Lbs. Down): 


Ch. & pr.... 23.00-28.00 24.00-27.00 24.00-26.00 None qtd. 27.00-29.00 
Stand. & gd. 18.00-23.00 18.00-24.00 20.00-24.00 None qtd.  20.00-27.00 


SHEEP & LAMBS: 
LAMBS (110 Lbs. Down): 
Ch. & pr.... 22.75-24.00 24.00-24.50 None qtd. Noneqtd. 24.00-24.50 
Gd. & ch.... 21.75-23.25 22.50-24.00 22.00-23.00 23.25-24.00 23.50- 
LAMBS (105 Lbs. Down) (Shorn): 


Ch. & pr.... 22.00-23.25 23.50 only 


None qtd. 22.50-23.25 None qtd. 
Gd. & ch.... 21.25-22.25 None qtd. 


22.00-23.50 21.50-22.75 None qtd. 


EWES: 
Gd. & ch.. 8.50-10.50 8.50-10.00 7.50-10.00 8.00-11.50 6.00-11.00 
Cull & util... 7.00- 8.50 7.00- 8.50 6.00- 7.50 6.00- 8.50 5.00- 6.00 
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in SAFETY, too! 


Why take a chance with other Wraps when 
you can be sure with TOUGHIE, the num- 
ber-one oiled Loin Wrap. TOUGHIE reduces 
moisture loss . . prevents sliming . . freezer- 
burn . . and discoloration. TOUGHIE'S 
friends also deserve your careful considera- 
tion: Freezewraps, Bacon Wrappers, and the 
new "3-C" Carcass Wraps. ALSO, don't 
forget our individually styled Frozen Food 
Overwraps. 


CENTRAL 


WAXED PAPER CO. 
5100 W. ROOSEVELT ROAD 
CHICAGO 50, ILLINOIS 
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TALKING ABOUT... 


a r-r-rough job made smo-o-o-ther, shopping for plant needs 

in the PURCHASING GUIDE is sure a pleasure. Practically 
everything you need is there—with all the details. 

Any supplier who doesn't put his product information in the 
PURCHASING GUIDE is missing a sure bet for your purchases. ' 












CLASSIFIED ADVERTISING 


each. Count address or box numbers as 
8 words. Headlines, 75c¢ extra. Listing ad- 
vertisements, 75c per line. 
$11.00 per inch. Contract rates on request. 


Undisplayed: set solid. Mi um 20 words, 
$5.00; additional words, 20c each. ‘‘Po- 
sition Wanted,” special rate; minimum 
20 words, $3.50; additional words, 20c 


Displayed, 


Unless Specifically Instructed Otherwise, 
Advertisements wil yy | 


Classified 
1 Be Inserted Over a Blind Box Number. 


CLASSIFIED ADVERTISING PAYABLE IN ADVANCI. 


PLEASE REMIT WITH ORDER. 





POSITION WANTED 


POSITION WANTED 


HELP WANTED 





MANAGER 


Available: Executive with thorough knowledge of 
all phases of packinghouse management and op- 
erations, from livestock buying through sales. 
Ability to give you efficient profitable results. 
Salary or percentage basis. W-57, THE NA- 
TIONAL PROVISIONER, 15 W. Huron S8t., Chi- 
cago 10, Ill. 





SAUSAGE EXPERT: German-American, clean, 
firm, sober, quality and price conscious. 14 
years with one big four packer, presently employed 
9 years. Available on reasonable notice for re- 
liable concern, to take full charge and responsi- 
bility of production, new or old, big or small. 
Willing to go anywhere. W-56, THE NATIONAL 
PROVISIONER, 15 W. Huron St., Chicago 10, 
Il. 





EXPERIENCED: Young packinghouse man with 
experience in pork, beef, sausage and other re- 
lated operations, wishes position as assistant sup- 
erintendent with a progressive plant. W-40, THE 
NATIONAL PROVISIONER, 15 W. Huron &t., 
Chicago 10, Ill. 





SUPERVISOR: Experienced in sausage, smoked 
meats and canning, Capable of taking complete 
charge. References available. KARL BRAUN, 
2481 Dawson Street, Indianapolis 3, Indiana. 





SUPERINTENDENT: 30 years’ experience in all 
phases. North or south production. References 
furnished. Will relocate. W-31, THE NATIONAL 
PROVISIONER, 15 W. Huron St., Chicago 10, 
Ill. 





BUTCHER: 20 years’ experience in large and 
small plants. Beef - veal - lamb departments. 
eapable of supervising killing floor, W-67, THE 
NATIONAL PROVISIONER, 15 W. Huron S&t., 
Chicago 10, Ill, 





GRADUATE M. B.: 4 years’ experience in pack- 
_ing plant. Prefer west of Mississippi. W-70, THE 
NATIONAL PROVISIONER, 15 W. Huron 8t., 
Chicago 10, Il. 
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BEEF MANAGER: 20 years’ experience in sales, 
grading, fabrication, boning, costs and yields. 
Also thorough knowledge of pork and sausage 
operations and sales. W-68, THE NATIONAL 
PROVISIONER, 15 W. Huron St., Chicago 10, Ill. 








RENDERING PLANT MANAGER: With experi- 
ence in buying, selling and operations, Will go 
anywhere. W-69, THE NATIONAL PROVISION- 
ER, 15 W. Huron St., Chicago 10, Ill. 


HELP WANTED 


FOOD ADDITIVE SALES 
We welcome the opportunity of talking with a 
few top experienced salesmen in the food additive 
field, who would like to join our very aggxessive 
firm. All replies in strict confidence. 
N LABORATORIES, Inc. 
703 W. Root St., 


Chicago 9, Ill. 
Phone YArds 17-6366 


MECHANICAL ENGINEER: Need man with 
steam and refrigeration experience. Must be able 
to handle men. Permanent position in growing 
eoncern. Good salary, pension, insurance ana 
hospitalization, Give age, education and experi- 
ence in first letter. W-60, THE NATIONAL 
PROVISIONER, 15 W. Huron St., Chicago 10, Ill. 














OFFICE MANAGER: Well established national 
wholesaler wants married man, age 25-40, to 
manage new office located in major cornbelt city. 
Packer sales or brokerage experience essential. 
Salary and bonus according to ability, back- 
ground and performance. W-61, THE NATIONAL 
PROVISIONER, 15 W. Huron St., Chicago 10, Ill. 





SUPERINTENDENT: Medium size full line plant. 
Must know and be able to get production all 
departments. Send complete resume including age. 
No investigations without your approval. Mid- 
west location. W-59 THE NATIONAL PROVI- 
SIONER, 15 W. Huron St.. Chicago 10, Ill. 


BROKER or SALESMAN: for bulk gelatin sales 
to meat manufacturers and canners. W-49, THE 
NATIONAL PROVISIONER, 527 Madison Ave., 
New York 22. N. Y. 
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MEAT WAREHOUSE MANAGER 

Must have thorough knowledge of shipping, re 
ceiving and THOROUGH KNOWLEDGE OF IN- 
SPECTION OF ALL MEAT PRODUCTS. Qualified 
by experience to direct activities of warehouse 
employees. Salary $7.500.00. Permanent, excel- 
lent position, with chance for good future. Excel- 
lent working conditions in up-to-date warehouse. 
Reply in confidence. Leading in New Jersey super 
market chains. W-71, HE NATIONAL PRO- 
VISIONBR, 527 Madison Ave., New York 22, 
Nae 





MEAT BUYER ASSISTANT 

Thorough knowledge of all phases of meat buy- 
ing. To assist meat buyer. Salary $6,000.00 to 
start. Reply in confidence. Excellent working con 
ditions, good chance for advancement. Leading 
New Jersey super market chain. W-72, 
NATIONAL PROVISIONER, 527 Madison Ave. 
New York 22, N. Y. 





EXPERIPNCED SAUSAGE MAKER: Wanted for 
small plant, Must be experienced in all phases 
of sausage making. Must have, also, knowledge 
of smoking cured meats, Excellent salary for 
right man. Plant located in Anchorage, Alaska. 
W-34, THE NATIONAL PROVISIONER, 15 W. 
Huron St., Chicago 10, Ill. 


BEEF and PROVISION BROKER 
Established Chicago brokerage firm is desirous 
of hiring two high caliber men familiar in trad- 
ing beef and/or pork. Excellent remuneration 
Replies strictly confidential, W-64, THE NA 
TIONAL PROVISIONER, 15 W. Huron St., Chi- 
eago 10, Ill. 


EXPERIENCED LARD TRADER 
Chicago brokerage firm needs experienced lard 
trader capable of taking full charge. nee 
strietly confidential. W-65, THE NATIONAL 
VISIONER, 15 W. Huron St., Chicago 10, Ill. 


BEEF MAN WANTED: By progressive — 
packer on Fulton market, Chicago. Salary 
honus. Excellent opportunity for a % T. 
W-46. THE NATIONAL PROVISIONER. 15 ¥. 
Huron St., Chicago 10. Ml. 
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CLASSIFIED ADVERTISING 





PLANTS FOR SALE 


EQUIPMENT WANTED 





FOR SALE OR LEASE 


Modern well equipped meat packing plant lo- 
cated in central Florida. Capacity 400 cattle. 
500 hogs weekly. State inspection — government 
grading. This is a real opportunity for someone 
who knows the meat packing business, or for 
some larger packer seeking a source of supply 
of boning beef or veal, FS-55. THE NATION.*‘!. 
PROVISIONER, 15 W. Huron St.. Chieago 10 





COMPACT PACKING HOUSE 
FULLY EQUIPPED: From killing floor to sau- 
sage kitchen. Weekly capacity 50 cattle and 60 
hogs. Ideal location next to the Union Stock Yards 
of Ohio’s most progressive and growing city. A 
gol] mine for an experienced operator, Plenty of 
room for expansion, Terms or contract to ex- 
perienced and reliable party, FS-74, THE NA- 
TIONAL PROVISIONER, 15 W. Huron St., Chi- 


cage 10, TI. 








YOR SALE or LEASE 


Due to ill health, owner wishes to lease or sell 
beef packinghouse, fully equipped, one floor, lo- 
cated in the heart of the meat industry of De- 
troit, Michigan. Most modern plant in state of 
Michigan, Plant capacity for slaughtering, 1200 
or more cattle weekly. Federal inspection ap- 
proval if requested. Immediate possession. FS-488, 
THE NATIONAL PROVISIONER, 15 W. Huron 
St., Chicago 10, Ill. 





COMPLETE PACKING PLANT 
For sale or lense, 12,000 sq. ft. building. For- 
merly operated by famous name sausage company. 
All machinery and abattoir ready for immediate 
operation, Experienced labor available. Located in 
heart of Georgia livestock area. Contact ©. G. 
COFFEE, Hastman, Georgia. 





UIPPED: 50’ x 65’ meat plant 
iat aenaie. branch house, portion con- 
trol, retail, etc. Tracked cooler ae AC 
Freezer 50,000 Ib. capacity. Retail store 25’ x 65’. 

GIANT MEAT SUPPLY 
19685 W. Dixie Hwy. North Miami, Florida 





FOR SALE OR LFASE: Plant in east Tennessce. 
Fully equipped including sausage factory. Plenty 
of live stock and labor available, State inspec- 
tion, could qualify for B.A.I. with small cost. 
F8-51, THE NATIONAL PROVISIONER, 15 W. 
Huron St., Chicago 10, Ill. 





SOUTHERN CALIFORNIA 


Hotel and restaurant meat supply business. Es- 
tablished over 25 years. A good business, Annual 
sales $1,500,000 to $2.000,000. Net profit many 
years 70 to $90.000. Write to P. 0. Box 552, 
Anaheim, California. 





COOLER FOR SALE 
LIKE NEW. Portable, 30 feet long bv 12 feet 
= 7% feet high, Write to Leo Freehbill, Melvin, 
llinois. 





FOR SALE: Profitable wholesale beef and pro- 
visions business. Selling 60/90 cattle per week 
plus provisions. Located in N. W. Pennsylvania. 
m for expansion with right party. Owner has 
other interests, FS-62, THE NATIONAL PRO- 
VISIONER, 15 W. Huron St., Chicago 10, Il. 


MISCELLANEOUS 


CANNING FACILITIES: Available in Montreal, 
Canada, for established branded meat products. 
Will consider any acceptable proposition, W-75, 
THE NATIONAL PROVISIONER, 15 W. Huron 
8t., Chicago 10, Ill, 


FOR RENT: WALK-IN COOLER AND FREBZ- 
ER. Plus office space for rent. Westbury, Long 
Island, New York. Phone Edgewood 4-0800. 


HOG » CATTLE « SHEEP 


SAUSAGE CASINGS 
ANIMAL GLANDS 


Selling Agent ¢ Order Buyer 
Broker © Counsellor © Exporter © Importer 


407 SO. DEARBORN ST., CHICAGO 5, ILL. 
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STEEL BLOW TANK WANTED. Suitable for 
accumulating blood and blowing it to the dryer. 
Tank must be 4 to 6 feet in diameter and 9 
to 12 feet long, with inlet-outlet and steam 
opening suitable for using in a_ horizontal po- 
sition, It must stand A.S.M.E. inspection at 100 
Ibs. pressure, with man hole in one end. EW-63. 
THE NATIONAL PROVISIONER, 15 W. Huron 
St.. Chieago 10, TIL. 





COOKERS 
RENDERER REQUIRES: 1 or 2 used 5 x 12 
cookers, Prefer Dupps or Allbright,. Must be in 


good condition, State price and detail in reply 
to Box EW-76, THE NATIONAL PROVISIONER, 
15 W. Huron St., Chicago 10, Il 





WANTED: GOOD USED LARD FILLING EQUIP- 
MENT, ALSO VOTATOR EQUIPMENT. Reply 
to Box EW-30, THE NATIONAL PROVISIONER, 
15 W. Huron St., Chicago 10, Ill. 





EQUIPMENT FOR SALE 
SAUSAGE EQUIPMENT 





CUTTERS: 

65-B Buffalo, self-emptying. 500 lbs. 50 HP. 
per eee re tee er ep Pee $1,800 :00 

80-A Boss, side-unloader, 375 lbs.. 40 HP. hig A 
OR rer Pere eae u 


STUFFER: STUFFING TABLE; 


200 Ibs, Boss with valves and tubes.... 650.00 

42” x 8 Ft. Stainless Steel table ....... 175.00 

MIXER: 

400 Ibs. BUFFALO No. 2. Stainless Steel Shell. 
pe Pern: fe ere 850.00 

GRINDER 

Model 56 KleenKut witi Motor, Good . 
OOMEIMOG — o Wicciacccesecdadsseiavedes 415.00 

SMOKEHOUSE: 

ATMOS Stainless Steel, Automatic, All motors. 


fans and Smoke Generator. Excellent Condition. 
Inside dimensions smokehouse: 7 Ft. 8” Wide 
x 9 Ft. Deep x 8 Ft. High. For steam... 6,500.00 


CASING GAUGES: 
Stainless Steel, for Beef Rounds, Middles 
and Bungs each 


F8s-66, THE NATIONAL PROVISIONER 
15 W. Huron 8t., Chicago 10, Ill. 


39.00 





OR SALE: Richmond carcass cutter; hide puller 
ee motor; 300 ton Anco press with electric 
pump; oil tank, automatic timer, alarm; Jet 
deep well pump; 150 ton Dupps press, hydraulic 
pump-simplex steam driven: 2 Weinman centrifu- 
gal pumps 50 GPM. FS-36, THE NATIONAL 
PROVISIONER, 15 W. Huron St., Chicago 10, 
Til. 





ANDERSON EXPELLERS 


* All Models, Rebuilt, Guaranteed 4 
We Lease Expellers 
PITTOCK & ASSOCIATES, Glen Riddle, Penna. 





Famco Linker with 5” and 7” chains, Excellent 
d ready for shipment. .$750.00 
condition—crated and ready OK Wisconsin 
§ t Cutter “BOSS’’ 80A Side unloader— 
= 0 HP. Motor—220V—Very good condition. 
i Wicccdoccnamencne A 
a ee eee f.o.b. Wisconsin 
Both machines are worth more than twice the 
we are asking. 
FS-73. THE NATIONAL PROVISIONER, 15 W. 
Huron St., Chicago 10, Ill. 





7OR SALE: 1953, 30 foot Gramm tandem, fac- 
i built stock trailer with double deck, in 
perfect condition. Completely rebuilt—just like 
new. 1100 x 20 tires, Priced cheap for quick sale. 
SMITHFIELD HOG MARKET, Inc., P. 0. Box 
248, Smithfield, N. C. Phone 3131. 





MEAT SAMPLING KNIVES 
FOR ADVERTISING AND GIFT USE 


Foldin cket style, Stainless steel blade, 544” 
long nals. Simulated ivory handle engraved 
with your advertising 25 or more, $1.75 each. 


WRITE FOR CATALOG 
LOUIS M. GERSON CO. 

58 Deering Rd. Mattapan, 
Phone Cunningham 6-1463 


Mass. 


1958 





BARLIANTS 


WEEKLY SPECIALS 


Sausage & Bacon 
9803—BACON FORMING PRESS: Anco #800, 7!/> 
HP., push button controls & safety levers $2,975.00 
9354—HYDRAMATIC SLICER: Anco#832, for lunch- 





eon meats, latest style Soe 
9904—DICER: Diana model 17, for ¥%” cubes, new 
in 1955. in A-1 condition .. mateo 
9906—DICER: Diana model #9, equipped with '/’", 
%y” & Vy" knives Cae CIR 00 
9758—STUFFER: Anco 500+, w/valves $1,250.00 
9899—STUFFER: Buffalo 400#, w/valves, air piping 
& stuffing horns, excellent cond...’ $900.00 
8823—STUFFFR: Boss 400, w/valves ... $900.00 
9165—STUFFER: Globe 2007, with stuffing valves & 
air piping, ready to be placed in operation....$725.00 
9239—STUFFER: Boss 200 capacity . $575.00 
9488—GRINDER: Boss, with brand new Buffalo 66B 
Heavy Duty Bowl & Worm, 25 HP. _. ..$1,000.00 
9767—GRINDER: Enterprise #68-H, 40 HP. mftr., 
starter & switch, extra knives & Perma-stee!l plates, 
little used. excellent condition ..... Bids requested 
9752—GRINDER: Anco 866A, "'V" belt drive, St. 
Lou's type cyl. & feed screw, 854” plates $475.00 
9743—VACUUM MIXER: Buffalo 4A, reconditioned, 
with=10° iP. aieeer 8 eae 
9859—MIXER: Buffalo #3, 700% 
bowl. 7/4 HP. motor meme | 
8752—BACON WRAPPER: Battle Creek mdi. #201, 
ser. 32025, handles '/ or | Ib. pkges., | HP. 
motor, with conveyors Se a sie eee $1,950.00 
9627—-FROZEN MEAT CUTTER: Ace Guillotine. 3’ x 
27” x 38” hiah. 21'4” blade sanuaesenn $675.00 
9710—SILENT CUTTER: Buffalo #65-B, 500%. self- 
emptvina, 10-knives, 40 HP. motor $2.250.00 
9319—SILENT CUTTER: Buffalo #38-B, 1754, 15 HP. 
extra knives, reconditioned, excel. cond. $850.00 
9580—BACON SLICER: U.S. HD. #3, ser. #466. 
stainless steel sides. shinaling conv. 75” long $950.00 
9626—STICK WASHER: 42!” x 30” cyl., I” 
forations. |'/ HP. mtr.. for 42” sticks $525 00 
9847—UTILITY TRUCKS: (26) similar St. John #71, 
galv., inside 50” x 28” x 18” deep, 14” Aerol- 
Seal wheels, 6” swivel, A-I cond. ... ea. $70.00 
9838—LOAF MOLDS: (64) Hoy #66-S stainless steel, 








with covers, 10” x 434” x 454” _. ea. $7.50 
9662—HAM MOLDS: (155) Globe Hoy, stainless 
steel, with covers & sprinas: 
120—Zt112, 11” x 6% x Sin” ea. $14.25 
4—FE114, 12” x 614." x 514” a @@. $14.25 
22—2109, 12” x 555” x 5%” ea. $14.25 
9753—HAM MOLDS: (176) Adelmann Ham Boiler 
Corp.. stainless steel. with covers: 
81—Z£0-2-G, 12” x 5I4” x 5A” ea. $13.50 
30—H6-0-E, 1234” x bin” x By” ea. $13.50 
65—32-0-E, 12” x 454” x 5%” ea. $13.50 
Rendering & Lard 
9867—LARD VOTATOR: Girdler Jr. model, first 


clams: ‘Condiienk 0. eee 
9736—EXPELLER: Anderson R. B. magnetic serarator 
& conveyor, extra 20 HP. motor... 2,750.00 
9728—HOG: Mitts & Merrill #ISCRD, 18” x 20” 
opening, 75 HP., completely reconditioned. $2,250.00 
9901—HYDRAULIC PRESS: French Oil, 300 ton cap., 
w/steam pump. recently overhauled _ $2.950.00 
9810—HYDRAULIC PRESS: Anco #614, 150 ton, 20” 
x 30” curb. w/Anco #152 Pump .... $1,750.00 
9600—COOKER: Anco 4!/, x 10’. jacketed head. #3 
Herringbone gear drive, 20 HP. mtr... $2,850.00 
900I—HAMMERMILL: Jeffrey, 20” x 12,” throat 
opening. 15 HP. motor «$525.00 
9858—HASHER-WASHER: Boss #727, 10’ cyl.. new 
ere Demmnee oe ee 00 
9914—FEED MIXER: Prater Horizontal Blue Streak, 
YW ton. 7% HP. motor hiahiintetcjaaie aa 
8493—KETTLES: Groen, 40 aal., New, never-used, in 
original crates, steam jacketed, stainless clad. w/ 
cover & valves a. $175. 


Miscellaneous 

9809—AIR COMPRESSOR: Gardner-Denver mdi. 
WBR5008, vertical, water cooled, 2-stage, 142 cu. 
ft. cap., 25 HP. mtr. ieee $1,000.00 
9635—FLAKE ICER: York D , 2 HP _ $800.00 
975|—PORK-CUT SKINNER: Townsend #27 _ $575.00 
9240—BAND SAW: Jim Vaughan mdi. "BE" for 
packinghouse use, 15” wheel, stainless steel mov- 
able table, |'/, HP. mtr., A-I cond. anv nn $475.00 


Watch for our large close-out specials bulle- 
tin—now in the mails. Be sure to notify us if 
you have not received your copy. 




















All items subject to prior sale & confirmation. 
WRITE FOR FULL PARTICULAKs 
1631 S. Michigan Ave., Chicago 16, Il. 
WaAbash 2-5550 
e New, Used & Rebuilt Equipment 


e Liquidators and Appraisers 











EQUIPMENT AND SUPPLIES 
FOR THE MEAT INDUSTRY 


StTaRR PARKER 
INCORPORATED 


648 ORME CIRCLE N.E. ©@ ATLANTA 6, GEORGIA 
ENGINEERED EQUIPMENT LAYOUTS 

















The most complete line available. 
Over 100 sizes, 10 different shapes. 
All in Cast Aluminum—some in Stain- 
less Steel. Ask for booklet "The 
Modern Method", listing all and con- 
taining valuable ham boiling hints. 






































Yourself! 


No, the “do it yourself" idea isn't at all new! 
Take purchasing. You do it yourself or it doesn't 
get done. But there's a kit to make it lots easier 
for you . . . The PURCHASING GUIDE for 
the Meat Industry. 

The manufacturer's salesman can't park in your 
office all the time. His catalog frequently can't 
be found. And, the manufacturer's advertising 
usually doesn't tell you the specifications and 
details of the product you want to buy. But, 
the GUIDE can, and does! 

You want information in one place, up-to-date, 
classified as to. how you use the product. You 
want dependable and detailed information. This 
is just what the GUIDE gives you. 

Surveys tell us you use the GUIDE more than 
any other source of product information. We 
hope you will tell the manufacturer how handy 
you find the Purchasing Guide — when you call 
his salesman, or when you mail your order. 


PURCHASING GUIDE 
FOR THE MEAT INDUSTRY 


15 WEST HURON ST., CHICAGO 10, ILL. 
Telephone: WHitehall 4-3380 


tO, 


@, 


Count 


GAVVERTISERS 


© in this issue of THE NATIONAL Provision; 





Pe 


Allbright-Nell Company, The 
American Hair & Felt Company 


Barliant and Company 
Basic Food Materials, Inc. ...............3..,00mm 2 


Central Waxed Paper Company 
Cincinnati Butchers’ Supply Co., The ..........., 
Classified Ads 


Diamond Crystal Salt Company ................, 
Dupps Company, The 


First Spice Mixing Company, Inc. ............ 
French Oil Mill Machinery Company, The 


Gebhardt’s Controlled Refrigeration Systems aa 
Globe Company, The 


Ham Boiler Corporation 

Heekin Can Company 

Hess-Line Company 4 
Hollenbach, Inc., Chas. ...............s.5- ssa 
Hygrade Food Products Corporation 


Koch Equipment Co. Joetenensnnts tse, an 
Levi and Company, Inc., Berth. ..............008 1 


Master Mechanics Company 3 
Midtown Wholesale Meats, Inc..................044 
Midwest Textiles, Inc. ................0605,qnna— J 
Mid-West Wax Paper Company g 
Milorint, Ines 0550 Fees J 
Morrell and Company, John 


Parker, Incorporated, Starr 

Paterson Parchment Paper Company 4 

Popper @ Co., Wm. Coo ick cic cases. 63 nn q 

Pure Carbonic Company, A Division of 
Air Reduction Company, Inc. ..............+55 


Rath Packing Company, The ..............:++08 
Rommel, Allwine & Rommel 


Sealright Company, Inc., The 

Sheffield Chemical Co. ...............-.++50sm 
Smale Metal Products 

Smith -Paper Co., H. P.. ..... 5 ...5060.0 52 05m 
Smith’s Sons Company, John E. ....... Second Cover 


Tee-Pak, Incorporated 


Union Carbide Corporation, 
Visking Company Division 
United Cork Companies 


Visking Company, 
Division of Union Carbide Corporation. . Front 


While every precaution is taken to insure accuracy, Wé © 
guarantee against the possibility of a change or om 
this index. 

















The firms listed here are in partnership with you. The P 
and equipment they manufacture and the service Oa 
are designed to help you do your work more eff iy 
economically and to help you make better products which 
can merchandise more profitably. Their advertisements @ 
opportunities to you which you should not overlook. 4 


THE NATIONAL PROVISIONER, FEBRUARY 15, i 
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